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UNITED  STATES  DEPARTMENT  OF  AGRICULTURE 
FOOD  SAFETY  AND  INSPECTION  SERVICE 
W^^HINGTON.O.C 


FSIS  DIRECTIVE 


2/6/85 


AUTHORIZATION  OF  STATE  EMPLOYEES  TO  PERFORM 
FEDERAL  INSPECTION 


I.  PURPOSE 

This  Directive  sets  forth  the  FSIS  policy  and  procedures  for  authorizing 
State  employees  to  perform  Inspection  duties  In  Federal  plants. 

II.  CANCELLATION 

Discontinue  use  of  CP(CPPS)  Instruction  923-1,  and  MPI  Directive  923.2. 

III.  REASON  FOR  REISSUANCE 

To  update  FSIS  procedures  for  authorization  of  State  employees  to  perform 
Federal  Inspection. 

IV.  AUTHORITY 

A.  Section  301  of  the  FMIA  (21  U.S.C.  661)  and  Section  5 of  the 

PPIA  (21  U.S.C.  454),  as  amended,  and  the  regulations  promulgated  thereunder, 
require  that  State  inspection  programs  be  at  least  equal  to  the  requirements  of 
these  Acts. 

B.  Talmadge-Aiken  Act  of  1962  (7  U.S.C.  450)  provides  for  utilizing 
State  empl  yees  to  conduct  inspection  in  Federal  plants. 

C.  Cooperative  Agreements  signed  by  USDA  and  the  State  provide  for  cross 
utilizing  State  employees  in  Federal  assignments  on  a temporary  basis  and  to 
staff  Federal  plants  with  State  employees  on  a permanent  or  full-time  basis. 

D.  Hatch  Political  Activities  Act  of  August  2,  1939,  as  amended, 

5 U.S.C.  118;  applies  Federal  political  activity  restrictions  to  State  and 
local  employees  whose  principal  employment  is  with  an  activity  financed  in 
whole  or  in  part  by  Federal  loans  or  grants. 

E.  Federal  Personnel  Manual  Supplement  990-1,  Chapter  15,  Section  1502, 
outlines  0PM  policy  regarding  Hatch  Act  restrictions. 
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DISTRIBUTION:  AH  Offices ;T/A  Inspectors, 
Plant  Management;  T/A  Plant  Management; 
Science  and  Compliance  Offices 


V. 


FORMS  AND  ABBREVIATIONS 


The  following  will  appear  as  abbreviated  in  this  directive: 


MPIO 

FMIA 

PPIA 

VMO 

DVM 

0PM 

OIG 

FBI 


Meat  and  Poultry  Inspection  Operations 
Federal  Meat  Inspection  Act 
Poultry  Products  Inspection  Act 
Veterinary  Medical  Officer 
Doctor  of  Veterinary  Medicine 
Office  of  Personnel  Management 
Office  of  the  Inspector  General 
Federal  Bureau  of  Investigation 


MP  Form  472 


Request  for  Federal  Approval  of  State 
Employee  Under  Cooperative  Agreement 
FSIS  Form  1000-1 
Bribery  Reporting  Card 


Authorization  Card 
FSIS  Form  1234-1 


FSQS  Form  1000-1  and  MP  Form  472  have  been  revised  to  change  the  Agency  name 
from  Food  Safety  and  Quality  Service  and  Animal  and  Plant  Health  Inspection 
Service  respectively  to  Food  Safety  and  Inspection  Service.  Existing  forms  may 
be  used  until  supplies  are  exhausted. 


A.  FSIS  policy  is  to  ensure  that  meat  and  poultry  products  produced 
under  inspection  are  wholesome,  not  adulterated  and  properly  marked,  labeled, 
and  packaged.  This  policy  requires  that  the  meat  and  poultry  products  be 
produced  in  a plant  and  with  equipment  which  is  sanitary  and  properly 
maintained. 

B.  FSIS  recognizes  the  advantages;  i.e.,  economy  and  efficiency,  in  the 
utilization  of  State  personnel  in  performing  meat  and  poultry  inspection 
functions  in  Federal  plants. 

C.  All  State  program  supervisors,  veterinarians,  and  food  inspectors  who 
conduct  inspection  in  accordance  with  the  provisions  of  the  pertinent 
Cooperative  Agreement  must  hold  a current  and  valid  Federal  Authorization  Card 
for  the  item,  function,  or  activity  inspected,  as  provided  in  Section  IX  of 
this  Directive. 

D.  State  employees  issued  Authorization  Cards  will  be  reevaluated  at 
least  every  3 years  to  ensure  that  they  remain  proficient  in  conducting 
required  inspection  procedures  pursuant  to  Sections  IX  and  X of  this  Directive. 


VI. 


POLICY 


VII. 


[RESERVED] 


VIII. 


RESPONSIBILITIES 


A.  Regional  Director,,  or  designee,  will  be  responsible  to: 
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1.  Evaluate  the  work  performance  of  the  State  employee  and  issue 
Authorization  Cards  to  those  State  employees  who  meet  the  standards  set  forth  In 
Section  IX  of  this  Directive. 

2.  Reevaluate  the  work  performance  of  State  employees  that  have 
been  issued  Authorization  Cards  at  least  every  3 years  to  ensure  that  they 
continue  to  be  proficient  in  performing  the  required  inspection  procedures  and 
duties  pursuant  to  Sections  IX  and  X of  this  directive.  State  employees  found 
to  continue  to  be  proficient  will  retain  the  Authorization  Card. 

3.  Suspend  or  revoke  the  Authorization  Card  of  a State  employee 
in  accordance  with  Attachment  4 of  this  directive. 

B.  State  officials  will  ensure  that: 

1.  The  recommended  employees  have  been  properly  trained  and  meet 
all  other  requirements. 

2.  The  replacement  personnel  for  annual,  sick  or  other  absences 
also  have  the  required  Authorization  Card. 

3.  The  number  of  personnel  authorized  to  conduct  inspection  in 
Federal  plants  is  sufficient  to  meet  the  needs  of  the  Program. 

4.  The  proficiency  in  performing  inspection  procedures  and  duties 
of  employees  issued  Authorization  Cards  is  maintained. 

IX.  REQUIREMENTS  FOR  ISSUING  AUTHORIZATION  CARDS 

A.  The  State  employee  must  have  received  all  required  training  given  at 
a Federal  training  center  or  equivalent  courses  given  within  the  State.  This 
would  include  on-the-job  training  in  State  or  Federal  plants.  They  must  also 
be  trained  in  the  specific  areas  to  which  the  employee  will  be  assigned. 

B.  The  State  employee  must  have  the  same  color  vision  as  required  by 
FSIS  employees  for  the  performance  of  meat  and  poultry  inspection  work.  Any 
associated  expenses  in  obtaining  this  certification  must  be  assumed  by  the 
State  Agency  or  the  State  employee. 

C.  Employee  who  is  employed  as  a veterinarian  must  meet  the  Federal 
Qualification  Standards  (Attachment  3). 

D.  Foreign-educated  veterinarians  must  demonstrate  sufficient  listening 
comprehension  and  skill  in  oral  expression  in  English  to  perform  the  required 
duties  as  provided  in  the  Federal  Qualification  Standards  (Attachment  3). 

X.  PROCEDURES  FOR  ISSUING  AND/OR  SUSPENDING  OR  REVOKING 
AUTHORIZATION  CARDS 

A.  Issuing  Authorization  Cards  — Completion  and  Distribution  of 
MP  Form  472. 
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1.  When  a State  agency  requests  Federal  approval  of  a State 
employee  to  perform  inspection  activities,  the  State  agency  shall  complete  the 
obverse  side  of  the  MP  Form  472,  in  triplicate,  and  forward  it  to  the 
appropriate  regional  director. 

2.  The  Regional  Director,  or  designee,  shall: 

a.  Determine  that  the  State  agency  has  properly  completed 

MP  Form  472  and  that  the  applicant  meets  the  requirements  contained  in  Section 
IX  of  this  Directive.  As  necessary,  return  the  form  to  the  State  agency  for 
appropriate  correction,  or  append  appropriate  supplementary  instructions  for 
the  Area  Supervisor. 

b.  Forward  triplicate  copy  to  the  Area  Supervisor  for 
completion  of  the  evaluation  of  on-the-job  observation.  Any  supplementary 
Instructions  will  be  forwarded  with  the  form. 

c.  Upon  receipt  of  triplicate  copy  by  regional  director  from 
the  Area  Supervisor,  complete  all  copies  of  the  MP  Form  472  indicating  approval 
or  disapproval.  Reasons  for  disapproval  must  be  documented. 

d.  Not  normally  grant  approval  for  more  than  the  State  agency 

has  requested. 

e.  Return  completed  duplicate  copy  of  MP  Form  472  to  the  State 
Agency,  accompanied  by  the  Authorization  Card,  if  appropriate. 

f.  Retain  original  and  triplicate  copy  of  MP  Form  472. 

B.  Completing  and  Issuing  Authorization  Cards 

1.  The  face  of  the  Authorization  Card  shall  be  completed  by  the 
regional  director  or  designee  in  accordance  with  the  spaces  provided  thereon, 
and  shall  be  signed  by  the  regional  director  or  designee  as  "Authorizing 
Official." 


a.  The  expiration  date  must  be  shown  on  all  cards  and  shall 
not  exceed  3 years  from  date  of  issuance. 

b.  The  State  agency  responsible  for  issuing  the  Authorization 
Card  to  inspectors  shall  be  advised  to  require  the  card  holder's  signature 

in  the  space  along  the  left  margin  of  the  face  of  the  Authorization  Card. 

c.  The  State  agency  shall  advise  inspectors  to  have  the 
Authorization  Card  in  their  possession  while  at  an  establishment. 

2.  The  reverse  side  of  the  Authorization  Card  must  show: 

a.  , The  legal  authority  as  follows:  "Pursuant  to  the  Federal - 

State  Cooperative  Act  (7  U.S.C.  450)  and  the  Federal  Meat  Inspection  Act 
(21  U.S.C.  601  et  seq.)  and/or  the  Poultry  Products  Inspection  Act 
(21  U.S.C.  451  et  seq.),  (Name  of  State  Employee)  is  authorized  to  perform 
inspection  as  indicated  below." 
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b.  Immediately  below  the  legal  authority,  in  capital  letters, 

one  of  the  following  terms  as  applicable:  "VETERINARIAN"  or  "FOOD  INSPECTOR." 

c.  A clear  and  precise  recording  of  the  item,  function  and/or 
activity  which  may  be  inspected  under  authority  of  the  Authorization  Card. 

The  item,  function  and/or  authority  recorded  here  must  be  consistent  with  the 
substance  of  the  approval  on  the  related  MP  Form  472. 

(1)  Either  or  both  of  the  terms  "Slaughter"  and  "Processed 
Food"  must  be  shown,  as  appropriate. 

(2)  Observing  the  further  breakdown  of  functions,  species, 
and  processes  shown  on  MP  Form  472,  the  exact  coverage  of  the  Authorization 
Card  should  be  defined  as  clearly  as  possible,  with  limitations  expressed  in 
definite  terms. 


(3)  Such  terms  as  "full,"  "all,"  "only,"  "except,"  and 
"limited  to,"  may  be  used  as  long  as  they  contribute  to  a clear  definition  of 
the  authority  granted.  Rubber  stamps  may  be  used,  if  desired.  In  most  cases 
a few  words,  carefully  constructed,  can  be  used  to  record  the  exact  authority 
conveyed  by  the  Authorization  Card.  Several  examples  are  provided  in  Attach- 
ment 2. 


3.  The  Regional  Office  shall  forward  the  Authorization  Card  with 
the  duplicate  copy  of  MP  Form  472  to  the  State  Agency. 

4.  Authorization  Cards  shall  be  valid  until  suspended,  cancelled, 
revoked  or  expired.  The  Authorization  Card  must  be  returned  to  the  immediate 
Federal  supervisor  when  services  are  discontinued  or  authorization  is  revoked. 

5.  Accountability 

a.  Records.  Regional  offices  shall  maintain  accountability 
records  to  show  the  current  status  of  all  Authorization  Cards  for  which  they 
are  responsible.  The  records  shall  include  information  as  follows: 

(1)  Number  of  Authorization  Cards  on  hand  and  unissued. 

(2)  Authorization  Cards  issued,  by  number,  and  names  of 
employees  to  whom  issued. 

(3)  Authorization  Cards  reported  as  lost  or  stolen. 

(4)  Authorization  Cards  cancelled  or  destroyed. 

(5)  Date  that  Authorization  Card  holder  must  be 
reevaluated. 
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b.  Clearance  of  Accountability.  Regional  Office  shall: 

(1)  Ensure  that  Authorization  Cards  are  returned  when: 

(a)  Card  Is  suspended  or  revoked  by  Federal  agency 

action. 

(b)  State  employment  Is  terminated. 

(c)  Employee's  services  are  no  longer  required. 

(d)  An  Authorization  Card  Is  replaced  by  a new  card 
which  adds  or  deletes  specific  duties. 

(e)  Employee  Is  placed  In  a nonpay  status  for  more 
than  1 year  for  leave  without  pay  or  furlough. 

(f)  A temporary  licensing  period  expires. 

(2)  Destroy  returned  Authorization  Cards. 

(3)  Instruct  card  holder  to  report  the  loss  or  theft  of 
Authorization  Cards  promptly. 

C.  Suspension  and/or  Revocation  of  Authorization  Card. 

The  reverse  side  of  the  original  of  MP  Form  472  shall  be  completed  by  the 
regional  director  or  his  designee  for  suspension  and/or  revocation  of  an 
Authorization  Card.  The  guidelines  for  suspension  and/or  revocation  are 
provided  in  Attachment  4. 

Deputy  Administrator 

Meat  and  Poultry  Inspection  Operations 

Attachments 

1.  MP  Form  472,  Request  For  Federal 
Approval  of  State  Employee  Under 
Cooperative  Agreement 

2.  FSIS  Form  1000-1,  Authorization  Card 

3.  Federal  Qualification  Standards 

4.  Guidelines  Relating  to  Suspension 
and/or  Revocation  of  Authorization 
Card 


Page  6 


FSIS  DIRECTIVE  5730.1 
Attachment  1 


rooo  • 


>r  ASMICWI.TVMC 
ircCTtOM  M«V(C« 


REQUEST  FOR  FEDERAL  Aff ROYAL  OF  STATE  EMPLOYEE  UHOER  COOPERATIVE  ACREEMEMT 

PEOCRAL*tTATE  COOfCRATIVC  MEAT  AMO  POULTRY  INSRCCTIOM  PROCRAM 


•TATE 

tMALOvEb  AS  A: 

1 1 VCTCNM ANIAN  □ rOOO  INEAECTOA 

STATE  ACENCT  TO  COMf  LITE  THIS  SECTION 

fEOCRAt  ACENCT  EVALUATION 

ANAWOVAL  KCOUCttCO 

tChmU 

AAANOVAL 

ACCOMNCNDEO 

<CUM 

RCAEON  roa  NCOATIVE  ACCOSMENOATION 

A.  FEDERAL  TRAINING 

R.  FEDERAL  LICENSE 

1.  SlaafSccr  lacpcctiaa 

1 vas 
1 

MO 

1 

Species: 

(1)  Cactlc 

1 

* 

(2)SScc|> 

1 

(S)Saiae  

(4)  

1 

1 

(A)  Males 

C7)  OAer  E^wacs  •••••••  ••.  ••• 

1 

1 

1 

1 

<S)Paal«fy 

1 

1 

2.  PiacesacR  Faad  Asprreisa 

<s)  Bsaiag  aad  Caniat  ••••••••••••••• 

Wm(  |Psslayi 
fGM)  1 

1 Mesi 

Fsslay 

Iyks 

MO 

vas 

MO 

i 

1 — 

(S)  CarAf  aad  SwAise 

1 

r“ 

1 

r“ 

<d)  CaaaiaE 

1 

r“ 

(c)  Edible  ReadertaE  aad  RefiaiaE  ••••••• 

1 

tn  Fabclcscies  aad  Psrtisa  Caacrol  ••••••< 

!_ 

rCDCAAi.  eVALUATOa 

STATE  ACCNCY  CCRTIPICATIOM 

1.  TW  Sum  A««»cy  I I Lm  Acieiwiard  I 1 Im«  aot  Actcmiacd  dMt  «Sc  fplofit  abo««  Lm  anfil  c«l«r  ▼<■••• 

■pprapciMc  M the  ^tfomMCc  «f  iM^ccuoa  Aauca* 

2.  IfRe— Mag  — AfMcy  OSaa  D Iw —t  tfafitd todf  — <o Ric pwl’— iowl  cridriitfali »ftfc€^on 
■mmR  «mplot«c. 

S.  U mpptwtd  Im  Uc«Miaf«  Ac  chccc  — cd  ■■ployn  will  mm  Sc  cccifccd  tc  cccdcct  iccpccciocc  (■  cay  pUat  ia  arkich  Ac 
■■pinyce  S— OaAcklar  cAu  A«tfcc«caAc»Bnth*^ffc^<^«»>faT**Y»M^  to^y^rcdiwl  twadcwfcOttlccAclir^ 

4.  ticadiarriwiaariaa  ycaciataac  iacacparatcR  im  Ac  apylicaSIc  caopmcicc  a#fcctat  Sacc  hcca  aSccircd  ia  aiairiat  A«c  ic^acat 
iar  Aia  aayloycc. 


b«MCCrOR  STATC  NCSaCCTlON  MkOOMAM 


DATE 


PEOCRAL  ACEMCY  ACTKM 
1. 1 i Ayycaccd  iUmdtmtimm*: 
2.  [3  DiaapipcacaR  (Kmmmmma: 


kcoiOHAI.  OIMRCTOir 


DATE 


MP  rOKM  ATS  f«/04) 


•catuhcas  air  rociM  «y«  fv/vsi.  amtcM  m •aaokm 


Page  1 


FSIS  DIRECTIVE  5730.1 
Attachment  1 


tTATC 

tUSPENSIOMS  ANOANI  REVOCATIONS 

MAMt  or  tTATC  CMPLOVC.C 

Flrol  1—: 

DATE  rCOCMAL  AOCMCV  ACAACtCMTATIVC 

DATE  STATE  ACEMCY  AErnESEMTATIVE 

E«cood  ■haocooImi: 

DATE  rEOEAAL  ACEMCT  AE^ESEMTATIVE 

date  state  ACEMCY  aemaesemtative 

DATE  rCOEAAI.  ACEMCY  MEPMESEMTATIVE 

DATE  STATE  ACEMCY  ACrnCSCMTATIVE 

DATE  rEOEMAL  ACEMCY  nE^MESEMTATIVS 

DATE  STATE  ACEMCY  MCrrCSEMTATIVE 

Mr  roRM  47t  trnmmrmi 

Page  2 


WWATVt»€ 


UA  OCPABTMCNT  OF  AGMICULTURC 
FOOD  AAFCTT  AND  INSAKCTION  ACRVICK 

AUTHORIZATION  DIRECTIVE  5730.1 

CARO  Attachment  2 

AtmtaaraAvtoa  aa  locaaoa  aa. 

A* 

OATO  or  toouAaco 

oar«oAT«aa  oato 

THIS  CKRTiriCS  THAT 


wIiOM  iimataf*  •ppcan  kcr*o««  b MidioriMJ  to  pcrfonw  tb*  ^otic*  or  •enrkct 
tnJkHM  oo  iIm  kM  of  tkk  CM^  wmUt  tcfuUtiM  pomuat  to  appli* 

cakkkw. 

MO«ATW««  or  AWTMOOISIMO  OmCtAC 


TTTtdB 


roM  rooM  ••••H  |«/«4| 


WVtMOM 


W>puc«t  rSQS  Aon*  lObO-t  U/^l<  «Mc«»  iMy  M «Md 
w«U 


wncs  ASSIOO 
MB  LCSM.  MflMOtlTT: 
fortoont  to  tfit  footr«USt«tc 
Coeporacivo  Act  (7  U.S.C.  4$0) 

•AO  tfw  Fooorol  fiMt  tmpoctlOA 
Act  (21  U.S.C«  Ml  «t  —0.1  •AO/or 
tAo  fewltrjr  frod«icti~lAspoctloA 
Act  (a  U.S.C.  4S1  t fo.l. 
•wtAorlMO  to  porfora  lAtpoctlOA 
OS  lAOlc«too  Ptlow: 

»CTEmi>AAIAI» 

Sloopntor: 

AAto«Mortoo 
Aott  Wort— 

(roll) 


Toit  coro  autt  Po  rotorAoo  to  jrowr 
tiaaolAto  Foooral  Soptrvisor  If 
jrowr  Mrvicot  on  oltcoAtlAwoo  or 
If  tAo  •wtAoniattoA  it  nvotoo. 


■mo  ASSIGNED 

AM  UGAL  Aimatin: 

PwrtwAAt  to  too  Fooor«USt«to 
Coopor«t1«o  Act  (7  U.S.C.  450) 

•AO  tAt  Foooral  Moot  lAtpoctlOA 
Act  (21  U.S.C.  Ml  ot  tog.)  oao/ot 
tAo  Fowitrjr  Froowctt~lAcpoct1oA 
Act  (a  U.S.C.  451  ot  tag.). 
owtAoriMO  to  porfora  lAspoctloA 
ot  tAOlcotoo  Aolow: 

vrrouwAAiAw 

SUwgAtor: 

Anto«Wortoa 

Fott-Wortoa 

(Llaltoo  to  fowitrjr) 


TAlt  coro  awtt  oo  rotwroog  to  jrowr 
lanoioto  Fooorol  Swporvitor  If 
jrowr  torvlcot  on  oltcoAtlAwoo  or 
If  tAo  owtAorlzotlOA  It  nvokoo. 


MTICS  ASSIGKD 
AM  LEGAL  AUTNONin: 
fwrtwoAt  to  tAo  FoocroUStoto 
Cooporotivo  Act  (7  U.S.C.  4M) 

•AO  tAo  Fooorol  Moot  lotpoctiOA 
Act  (a  U.S.C.  Ml  ot  ) OAO/or 
tAo  fowitrjr  froowctt~lAtpo«lOA 
Act  (a  U.S.C.  451  pt  tpq.). 
owtAorizoo  to  porfoira  lAtpoctlOA 
ot  lAOlcotoo  Aolow: 

rrTCftllMIAM 

Sloupntor: 

Anto>Mortoo 

fost-Nortoa 

(Llaltoo  to  Cottlo.  SAoop,  SwIac, 
OAO  fowitrjr) 

TAlt  coro  awtt  Ac  rotwnioo  to  jrowr 
laaooloto  Fooorol  Swporvitor  if 
jrowr  torvlcot  on  oltcoAtlAwoo  or 
If  tAo  owtAontotioA  It  nvokoo. 


tunes  ASSIGNS 
AM  LEGAL  AUTNOtm: 
fwrtwoAt  to  tAo  FoooroUStoto 
Cooporotivo  Act  (7  U.S.C.  450) 

•AO  tAo  Fooorol  Moot  lAtpOCtlOA 
Act  (a  U.S.C.  Ml  ot  tog.)  OAO/or 
tAo  fowitrjr  froowett  lAtpoctloA 
Act  (21  U.S.C.  451  ot  tH>.). 
owtAorizoo  to  porfora  lAspoctlOA 
at  lAOicotoo  Aolow: 

FOOD  INSfECTOP 
frocottoo  Fooo: 

•oAlAg  OAO  CwttiAg 
CwriAg  OAO  SaoklAp 
COAAlAg 

(Moot  OAO  fowitrjr) 


Tais  con  awtt  Ao  rotwrAoo  to  jrowr 
laaccloto  Fooorol  Supervisor  If 
jrowr  torvlcot  on  oltcontlAwoo  or 
If  tAc  outAorizoclOA  It  nvokoo. 


tUTIES  ASSIGNED 
AM  LEGAL  AlfTWNITT: 
fwrtwoAt  to  tAo  FoooroUStotc 
Cooporotivo  Act  (7  U.S.C.  450) 

OAO  tAo  Fooorol  Hoot  latpoctlon 
Aa  (21  U.S.C.  Ml  ot  tog. ) OAO/or 
tAo  fowitrjr  froowett  lAtpcctloA 
Act  (a  U.S.C.  451  ot  Mj.). 
owtAorizoo  to  porfora  iotp^loA 
at  Irtoicotoo  Aolow: 

FOOO  INSfECTOA 

SlowgAtor: 

AAto-Mortoa 

fott>Mortoa 

(Llaltoo  to  fowitrjr) 


frocottoo  Fooo: 

All  Cotoporlot 

(Llaltoo  to  fowitrjr) 


TAlt  con  awtt  Ao  ntwnoo  to  jrowr 
iMooioto  Fooorol  Swporvitor  If 
jrowr  torvlcot  on  oltcontinuoo  or 
If  tAo  outAorIzotlOA  It  nvokeo. 


■UnES  ASSIGB7- 
AM  LEGAL  AUTHOtlTT: 
fwrtwoAt  to  tAo  FoooroUStoto 
Cooporotivo  Act  (7  U.S.C.  450) 

OAO  tAo  Fooorol  Hoot  lAtpoctloA 
Act  (21  U.S.C.  Ml  OAO/or 

tAo  fowitrjr  froowett  lAtpoctloA 
Act  (21  U.S.C.  451  ot  top.). 
owtAorizoo  to  porfora  lAtp^tOA 
ot  lAOicotoo  Aolow: 

FOOD  iie^Ecrqii 

SlowgAtor: 

AntC'Hortoo 

fott*Hortoa 

(Llaltoo  to  Cottlo.  SAoop.  SwIao. 
OAO  fowitrjr) 

frocottoo  Fooo: 

All  Cotogofiot  Except  Sowtogo 
HoAwfoctwn 

(Llaltoo  to  Hoot) 


TAlt  con  awtt  Ao  ntwrooo  to  jrowr 
iMMOlotc  fooorol  Swporvitor  If 
jrowr  torvlcot  on  oltcoAtlAuoo  or 
If  tAc  outAorizotion  It  nvokoo. 
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FSIS  DIRECTIVE  5730.1 
Attachment  3 


FEDERAL  QUALIFICATION  STANDARDS 


Determination  of  Professional  Status  of  State -employed  Veterinarians 

State  agency  requests  for  Federal  approval  for  training  or  licensing  of  a State 
employee  as  a VMO  will  be  handled  as  follows: 

1.  State  agency  certification  requirements  must  be  at  least  equal 
to  the  certification  requirements  for  FSIS  VMOs.  If  the  State  agency 
certifies  that  it  has  satisfied  itself  as  to  the  employee's  professional 
credentials,  the  State  determination  will  be  accepted. 

2.  If  the  State  agency  certifies  that  it  has  not  satisfied  itself 
as  to  the  employee's  professional  credentials,  the  following  standards  will  be 
applied  by  the  regional  director.  (These  standards  pertain  to  professional 
status  only  and  have  no  necessary  relation  to  the  practical  on-the-job 
evaluation  which  must  also  be  applied.) 

Minimum  Education  Requirements 

Candidates  must  show  successful  completion  of  a full  course  of  study  leading  to 
a degree  as  a OVM  or  equivalent  at  an  accredited  or  approved  veterinary  medical 
school.  These  requirements  also  may  be  satisfied  when  candidates  submit 
positive  evidence  of  possession  of  equivalent  qualification  through 
recognition,  certification,  or  approval  by  one  of  the  following  qualifying 
organizations  in  the  United  States. 

1.  A department  of  higher  education  of  one  of  the  50  States. 

2.  An  accredited  or  approved  veterinary  medical  school  (i.e.,  by 
acceptance  of  completed  DVM  or  equivalent  degree  work  for  advanced  degree 
work) . 


3.  A Board  of  Veterinary  Medical  Examiners  of  one  of  the  50  States. 

Graduates  of  foreign  veterinary  medical  schools  who  do  not  meet  the 
requirements  specified  above  must  furnish  proof  of  all  of  the  following: 

1.  Graduation  from  a veterinary  medical  school. 

2.  Having  passed  the  written  examination  in  veterinary  medicine  of 
the  Educational  Commission  on  Foreign  Veterinary  Graduates  or  the  U.S. 

National  Board  of  Veterinary  Medical  Examiners. 

3.  Professional  status  from  0PM. 
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4.  Comprehension  and  ability  to  communicate  in  the  English 
language.  This  requirement  may  be  met  by: 

a.  Achieving  a total  score  on  the  Test  of  English, 
(provided  by  the  American  Veterinary  Medical  Association)  as  a Foreign 
Language,  of  at  least  550  with  a listening  comprehension  score  of  at  least 
60  points,  or 


b.  Having  earned  an  undergraduate  or  advanced  degree 
(i.e.,  an  MS  or  PH.D.)  at  a U.S.  college  or  university,  or 

c.  Having  graduated  from  a U.S.  or  Canadian  English 
speaking  high  school. 
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GUIDELINES  RELATING  TO  SUSPENSION  AND/OR  REVOCATION 
OF  AUTHORIZATION  CARD  UNDER 

FEDERAL-STATE  COOPERATIVE  MEAT  AND  POULTRY  INSPECTION  PROGRAM 


Suspension  or  revocation  of  approval:  Approval  of  a State  employee  under  this 

agreement  may  be  suspended  by  the  Federal  agency  at  any  time  when  the  Federal 
agency  finds  that  such  employee  is  no  longer  qualified  to  carry  out 
responsibilities  as  an  approved  inspector  pursuant  to  the  guidelines  set  forth 
herein . 

"Approval"  is  evidenced  by  issuance  of  an  Authorization  Card  to  a State 
employee.  The  card  authorizes  the  employee  to  conduct  inspections  under  the 
provisions  of  the  cooperative  agreement.  Suspension  and/or  withdrawal  of 
approval  means  suspension  and/or  withdrawal  of  the  card.  A State  employee 
cannot  perform  under  the  cooperative  agreement  while  the  card  is  suspended  or 
if  it  is  withdrawn. 

The  purpose  of  this  attachment  is  to  provide  more  specific  information  about 
the  kinds  of  performance  and  conduct  which  will  be  considered  in  determining 
whether  approval  of  a card  holder  should  be  suspended  or  revoked. 

The  basic  consideration  is  whether  or  not  the  card  holder  is  qualified  to  carry 
out  responsibilities  as  an  approved  inspector  under  the  provisions  of  the 
cooperative  agreement.  It  may  become  necessary  to  negate  the  original 
affirmative  decision,  on  either  a temporary  or  permanent  basis,  as  the  card 
holder  goes  about  the  work.  Qualifications  to  perform  as  required  can  be 
impaired  or  destroyed,  of  course,  by  failure  to  carry  out  the  required 
professional  or  technical  tasks  involved  in  the  actual  inspection  of  meat,  meat 
food  products,  poultry  or  poultry  products,  as  assigned.  A card  holder  can 
just  as  surely  impair  or  destroy  the  effectiveness  ("qualifications")  by 
engaging  in  conduct  which  tends  to  compromise  the  authority  for  carrying  out 
all  assigned  aspects  of  this  sensitive  regulatory  function. 

Individual  decisions  will  be  made  (as  necessary),  in  the  light  of  individual 
circumstances,  by  responsible  Federal  agency  representatives  after  consultation 
with  appropriate  State  agency  representatives.  Federal  agency  action  will  deal 
strictly  with  whether  the  approval  and  Authorization  Card  should  be  continued, 
suspended  or  withdrawn.  Suspension  or  revocation  of  Federal  approval  will 
provide  for  an  opportunity  for  the  card  holder  to  respond  to  charges,  as  set 
forth  in  paragraph  C of  this  attachment.  The  suspension  or  withdrawal  of  an 
Authorization  Card  does  not  change  the  status  of  the  individual  involved  as  a 
State  employee.  Any  disciplinary  removal  or  other  personnnel  action  which  the 
State  may  find  appropriate  will  be  for  State  determination  and  should  be 
carried  out  in  accordance  with  any  State  procedures  which  may  apply. 
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Action  to  permanently  withdraw  approval  may  be  taken  in  connection  with  any 
suspension,  depending  upon  the  seriousness  of  the  situation.  Some  situations 
such  as  bribery  will  be  considered  serious  enough  to  revoke  approval,  where  as 
other  minor  situations  may  only  result  in  a suspension.  Three  suspensions  will 
automatically  result  in  Authorization  Card  revocation.  As  appropriate  in 
individual  circumstances.  Federal  training  may  be  decided  upon  as  the  necessary 
course  of  action. 

Most  State  employees  will  perform  their  assigned  work,  and  conduct  themselves 
in  such  a manner,  as  to  remain  qualified.  Only  rarely  will  it  become  necessary 
to  consider  suspension  and/or  revocation  of  Federal  approval.  For  protection 
against  the  possibility  of  suspension  and/or  revocation,  it  is  important  that 
card  holders  be  informed  about  the  types  of  performance  and  conduct  which  may 
require  consideration  of  such  action.  The  following  discussion  provides  such 
information,  but  it  is  not  necessarily  all-inclusive.  Other  examples  of 
disqualifying  performance  and  conduct  can  be  inferred  by  comparison  with  those 
listed.  Perhaps  the  best  operating  principle  for  the  card  holder  to  consider 
is  this:  Continuing  Federal  approval  depends  upon  the  card  holder  maintaining 

technical  performance  at  an  acceptable  level  of  competence  in  accordance  with 
prescribed  standards  and,  at  the  same  time,  scrupulously  avoiding  any  official 
or  personal  conduct  which  might  impair  or  threaten  ability  or  authority  to  so 
perform. 

A.  PERFORMANCE 

1.  Card  holders  are  required  to  accomplish  assigned  inspection  in 
accordance  with  the  applicable  provisions  of  the  Federal  Meat  Inspection 

Act  (FMIA),  the  Poultry  Products  Inspection  Act  (PPIA),  the  Meat  Inspection 
Regulations,  the  Poultry  Inspection  Regulations,  and  supplementary  instruc- 
tions issued  by  the  Federal  agency. 

2.  The  Federal  agency  will  conduct  such  in-plant  surveys  at  each 
establishment  granted  inspection  under  the  cooperative  agreement  (and  perform 
such  other  functions)  as  are  necessary  to  assure  that  the  facilities  and 
operations  and  conduct  of  inspections  at  such  establishments  are  in  compliance 
with  the  applicable  provisions  of  sources  cited  in  the  preceding  paragraph. 

3.  Material  deficiences,  failures  or  omissions  in  professional  or 
technical  performance  required  will  be  cause  for  consideration  of 
Authorization  Card  suspension  and/or  revocation.  . 

B.  CONDUCT 

1.  Bribery.  Soliciting  or  accepting  a bribe  by  a card  holder  in 
connection  with  the  official  duties  is  a criminal  offense  punishable  by  fine 
and  imprisonment.  A card  holder  who  has  been  offered  a bribe,  or  who  knows  of 
a case  in  which  it  is  alleged  or  suspected  that  a bribe  has  been  offered 
another  card  holder,  or  to  a FSIS  employee,  shall  immediately  report  the 
incident  to  the  Office  of  the  Inspector  General  (OIG).  FSIS  Form  1234-1, 
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Bribery  Reporting  Card  (11/81),  contains  an  emergency  contact  number  that 
employees  should  use  in  reporting  bribes.  Cards  may  be  requested  through 
normal  supervisory  channels.  Employees  shall  not  disclose  information  about 
the  incident  without  prior  approval  of  DIG  or  the  Federal  Bureau  of 
Investigation  (FBI). 

2.  Relationships  with  Commerical  Firms. 

a.  Acceptance  by  any  card  holder  of  any  money,  gift,  or  other 
things  of  value  from  the  operator  of  any  establishment  granted  inspection  under 
the  Federal -State  Cooperative  Agreement,  or  from  any  other  establishment 
engaged  in  slaughtering  livestock  or  poultry,  or  preparing  meat,  meat  food 
products,  poultry  or  poultry  products,  or  from  any  employee  or  agent  of  any 
such  establishment  is  prohibited  and  may  be  grounds  for  suspension  or 
revocation  of  Authorization  Card  approval.  The  term  "other  things  of  value"  is 
meant  to  include: 

(1)  Gifts,  Gratuities,  Entertainment,  and  Favors. 

(a)  Acceptance  of  items,  no  matter  how  innocently 
offered  or  accepted,  from  "interested  parties"  may  be  a source  of  embarrassment 
to  the  State  and  Federal  agencies  and  the  employee  involved;  may  effect  the 
objective  and  impartial  judgement  of  the  employee;  and  may  impair  public 
confidence  in  the  integrity  of  the  employee  and  the  service. 

(b)  An  "interested  party"  is  any  person,  firm, 
corporation,  other  entity,  or  individual  acting  on  behalf  thereof  which  conducts 
operations  or  activities  that  are  regulated  by  the  Agency  or  has  interests  that 
may  be  substantially  affected  by  the  performance  or  nonperformance  of  the  offi- 
cial duty  of  the  involved  employee. 

(c)  Allowance  is  made  for  the  occasional  exchange 
of  customary  social  courtesies  that  are  free  of  any  embarrassing  or  improper 
implications  and  are  of  trivial  value  (e.g.,  soft  drink  or  cup  of  coffee)  when 
the  circumstances  make  it  clear  that  the  business  of  the  interested  party  is 
not  the  motivating  factor.  However,  the  acceptance  of  all  other  gifts,  gratui- 
ties, entertainment,  or  other  things  of  value  (including  complimentary  meals 
and  beverages,  tangible  items,  tickets,  and  passes)  from  interested  parties 

is  strictly  prohibited  and  may  be  grounds  for  suspension  and/or  revocation  of 
card  approval . 


(2)  Loans. 

(3)  Services,  such  as  repair  of  personal  automobile,  use 
of  establishment  property  or  equipment  for  personal  unofficial  use  of  the  card 
holder,  etc. 


(a).  A card  holder  is  not  to  perform  inspection  in 
or  directly  affecting  any  establishment  which  he/she  has  a financial  interest. 


Page  3 


FSIS  DIRECTIVE  5730.1 
Attachment  4 


(b).  A card  holder  Is  not  to  perform  Inspection  of 
any  animal  or  poultry  product  or  by-product  in  which  he/she  has  a financial  or 
proprietary  interest. 

b.  Purchase  of  Product.  Employees  may  not  purchase  products, 
personally  or  through  another  individual,  from  a plant  or  establishment 
regulated,  inspected, ‘or  otherwise  controlled  by  FSIS  or  by  agents  authorized 
as  card  holders  under  the  authority  of  this  Directive,  if  the  employee 
performs  a function  related  to  the  commodity  or  commodities  dealt  with  or 
processed  in  any  manner  by  the  plant  or  establishment,  without  prior  approval 
from  the  appropriate  FSIS  Regional  Director  or  his  designee. 

3.  Absense  Without  Permission. 

a.  Excessive  tardiness  without  adequate  justification  will  be 
reason  for  suspension  of  the  Authorization  Card. 

b.  A State  employee's  Authorization  Card  will  be  revoked  if 
he/she  Is  absent  from  assigned  duty  without  permission  for  more  than  15  work- 
days and  (1)  falls  to  be  reached  by  or  reply  to  communications,  or  (2)  without 
adequate  reason  fails  or  refuses  to  return  to  duty  after  the  State  agency  has 
communicated  with  him/her. 

4.  Personal  Conduct. 

a.  A card  holder  found  guilty  of  criminal,  infamous,  immoral, 
or  notoriously  disgraceful  conduct  which  reflects  upon  the  Federal  agency  is 
subject  to  revocation  of  Authorization  Card. 

b.  If  a card  holder  uses  intoxicants  while  on  official  duty, 
or  if  the  use  of  intoxicants  causes  interference  with  the  performance  of 
official  duties,  the  Authorization  Card  may  be  suspended  and/or  revoked. 

5.  Falsification,  Misuse,  or  Destruction  of  Official  Reports  or 

Property. 


a.  No  card  holder  shall  falsify  any  record  or  document 
relating  to  work  under  the  cooperative  agreement,  nor  conceal  material  facts  by 
omissions  from  such  records. 

b.  No  card  holder  may  remove,  destroy,  steal  or  obliterate  any 

public  record. 

c.  Any  claim  initiated  by  a card  holder  for  reimbursement  of 
money  spent  in  travel,  or  for  other  purposes  reimbursable  under  the  terms  of 
the  cooperative  agreement,  shall  be  made  with  absolute  accuracy  and 
truthfulness. 
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d.  A card  holder  may  not  appropriate  any  article  of  Federal 
property  for  his/her  own  use. 

e.  Except  in  emergencies  threatening  loss  of  life  or  property, 
no  card  holder  shall  use  or  permit  the  use  of  Federal  property  for  any  purpose 
other  than  performance  of  official  work. 

f.  Use  of  federally-owned  passenger-carrying  motor  vehicles  is 
expressly  prohibited,  except  as  may  be  specifically  authorized  by  a responsible 
Federal  official. 

6.  Outside  Work.  The  matter  of  whether  or  not  outside  work  Is  to 
be  allowed  is  for  resolution  between  the  card  holder  and  the  State  agency 
which  employs  him/her.  The  interest  and  concern  of  the  cooperating  Federal 
agency  has  to  do  with  assuring  that  any  such  outside  work: 

a.  Does  not  interfere  with  the  card  holder's  performance. 

This  includes  work  which: 

(1)  Causes  absence  without  proper  authorization  during 

duty  hours,  or 

(2)  Prevents  him/her  from  performing  effectively  or  at 
full  capacity  while  on  duty. 

b.  Does  not  in  any  way  imply  the  Federal  agency's  official  or 
unofficial  sanction,  support  or  participation  in  a private  undertaking. 

c.  Does  not  entail  or  tend  to  give  rise  to  criticism  or  bring 
about  embarrassment  to  the  Federal  agency  or  the  Federal  service.  For  example, 
such  a result  could  occur  when  the  outside  work  is: 

(1)  Related  closely  to  official  duties.  Such  close 
relationship  may  tend  to  give  an  unfair  competitive  advantage  over  other 
persons  engaged  in  private  enterprise. 

(2)  Involved  with  a criminal,  infamous,  dishonest, 
immoral,  or  notoriously  disgraceful  activity. 


d.  Is  in  full  compliance  with  State  or  other  governmental  laws 
and  regulations.  This  applies  to  outside  work  which  requires  an  official 
authorization  or  card.  It  includes  the  practice  of  law,  veterinary  medicine, 
pharmacy,  real  estate,  etc. 
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e.  Does  not  result  in  any  conflict  of  interest  or  tend  to  bias 
official  judgment.  This  applies  whether  the  work  is  performed  with  or  without 
compensation.  Such  work  must  avoid  even  the  appearance  of  a conflict  between 
official  duties  and  outside  interests.  A conflict  of  interest  can  be  presumed 
to  arise  if  the  work  involves: 

(1)  Using  official  information  to  the  detriment  of  the 

public  service. 

(2)  Writing,  discussing  or  otherwise  commenting  upon 
policies  or  official  programs  of  the  Federal  agency  except  as  authorized  by 
specific  regulations. 

(3)  Participating  in  the  commericial  activity  of  an 
organization  which  may  use  the  person's  name  in  advertising  or  otherwise 
commercialize  on  his/her  official  work  as  a card  holder  of  the  Federal  agency. 

7.  Restrictions  on  Political  Activity.  Provisions  of  the  Hatch 
Act  (Hatch  Political  Activities  Act  of  August  2,  1939,  as  amended;  5 U.S.C. 

118  i)  apply  Federal  political  activity  restrictions  to  those  officers  and 
employees  of  a State  or  local  agency  of  a State  (including  a County)  whose 
principal  employment  is  in  connection  with  an  activity  financed  in  whole  or 
in  part  by  Federal  loans  and  grants.  These  restrictions  are  also  enforceable 
by  the  United  States  Office  of  Personel  Management  (0PM).  Federal  Personnel 
Manual  Supplementary  990-1,  Chapter  15,  Section  1502,  outlines  these 
restrictions  as  follows: 

a.  A State  or  local  officer  or  employee  may  not: 

(1)  Use  his/her  official  authority  or  influence  for  the 
purpose  of  affecting  the  result  of  an  election  or  a nomination  for  office. 

(2)  Directly  or  indirectly  coerce,  attempt  to  coerce, 
command,  or  advise  a State  or  local  officer  or  employee  to  pay,  lend,  or 
contribute  anything  of  value  to  a party,  committee,  organization,  agency,  or 
person  for  political  purposes. 

(3)  Be  a candidate  for  elected  office. 

b.  A State  or  local  officer  or  employee  retains  the  right  to 
vote  as  he/she  chooses  and  to  express  his/her  opinions  on  political  subjects 
and  candidates. 

C.  PROCEDURES  FOR  SUSPENSION  OR  REVOCATION 

1.  Whenever  the  regional  director,  or  designee,  determines  that 
a State  employee's  Authorization  Card  must  be  suspended  or  revoked,  the  State 
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employee  will  be  notified  In  writing.  All  reasons  for  the  action  and  the 
procedures  for  appeal  will  be  clearly  stated. 

2.  Whenever  the  regional  director,  or  designee,  determines  that 
a State  employee's  Authorization  Card  must  be  suspended  or  revoked,  the 
employee  has  the  right  to  request  a review  and  modification  of  the 
determlnlatlon  by  the  Assistant  Deputy  Administrator  for  Meat  and  Poultry 
Inspection  Operations.  This  request  must: 

a.  Be  In  writing  and  forwarded,  through  the  appropriate  MPIO 
regional  director,  to  the  Assistant  Deputy  Administrator,  MPIO,  within  14  days 
of  the  State  employee's  notification  of  the  determination. 

b.  Set  forth  all  the  facts  and  circumstances  In  support  of  the 
request  for  review  and  any  alternative  solutions  the  State  employee  thinks 
appropriate. 

3.  The  decision  of  the  Assistant  Deputy  Administrator,  MPIO,  or 
designee.  Is  a final  decision  with  no  further  appeal  rights. 

4.  Until  a final  decision  Is  made,  the  State  employee  will  not  be 
authorized  to  Inspect  under  any  FSIS  cooperative  agreement  with  the  State. 
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UNITED  STATES  DEPARTMENT  OF  AGRICULTURE 
FOOD  SAFETY  AND  INSPECTION  SERVICE 
WASHINGTON.  D.  C. 


FSIS  NOTICE 


1-85 


1/14/85 


CHANGE  OF  DESTINATION 
LABORATORIES  FOR  CERTAIN  SAMPLES 

This  notice  is  to  inform  FSIS  personnel  of  the  change  of  destination  labora- 
tories for  certain  import  and  domestic  non-residue  food  chemistry  samples.  The 
change  of  destination  is  to  reduce  transshipment  of  samples  among  Field  Service 
Laboratories  and  balance  the  workload  with  the  available  staffing  resources. 

The  samples  for  laboratory  inspection  should  be  forwarded  to  the  following 
laboratories  according  to  the  territory  indicated: 

FIELD  SERVICE  LABORATORIES 


LABORATORY  AND  CODE 

WESTERN  LABORATORY, 

San  Francisco,  CA 
Chemistry  (601).  All 
services  are  provided. 


California  State  Contract 
Laboratory  (626).  Only 
Domestic  and  Import 
non-residue  food 
chemistry  services  are 
provided. 


MIDWESTERN  LABORATORY, 
St.  Louis,  MO 
Chemistry  (2901).  All 
services  are  provided. 


ADDRESS 

Mr.  James  Hess 
Chemi st-i n-Charge 
USDA,  FSIS,  SCIENCE 
Western  Laboratory 
P.O.  Box  2423 
San  Francisco,  CA  94126 


Mr.  Roland  Himley 
California  Department 
of  Agriculture 
Division  of  Inspection 
Services,  Meat 
Labortory 

3292  Meadow  View  Rd. 
Sacramento,  CA  95823 

Ms.  Carolyn  Henry 
Chemi st-i n-Charge 
USDA,  FSIS,  SCIENCE 
Midwestern  Laboratory 
Bldg.  105D,  Rm  344 
4300  Goodfellow  Blvd. 
St.  Louis,  MO  63120 


TERRITORY  COVERED 

AK,  AS,  CA  (ONLY 
PORTS  OF  ENTRY  AND 
DESTINATION  INSPECTION 
PLANTS  IN  OAKLAND  AND 
SAN  FRANCISCO  - i.e. 

I 61,  I 70  AND  I 72) 

GU,  HI,  MN,  ND,  SD,  WI; 

AZ,  CA  (EXCEPT  PORTS 
OF  ENTRY  AND  DESTINA- 
TION INSPECTION  PLANTS 
IN  OAKLAND  AND 
SAN  FRANCISCO  - i.e. 

I 61,  I 70,  and  I 72), 

ID,  MT,  NE,  NV,  OK,  OR, 

TX,  UT,  WA,  WY; 

CO,  KS,  LA,  MI,  MO, 

NM; 


DISTRIBUTIOM:  All  MPI  Off. 


NOTICE  EXPIRES: 


T/A  Inspectors,  Plant 
Management,  T/A  Plant 
Management,  Science  & 
Compliance  Offices 


1/1/86 


OPI: 


8CI/FSLD 


LABORATORY  AND  CODE 


ADDRESS 


TERRITORY  COVERED 


Kentucky  State  Contract 
Laboratory  (2126). 

Only  Domestic  and  Import 
non-residue  food  chemistry 
services  performed. 


Mr.  Ernest  Collins  DC, 

Kentucky  State  Contract  MD, 


, DE,  IL,  IN,  KY, 
, NJ,  OH,  PA,  TN 


Laboratory 


VA,  WV; 


Department  of 
Agriculture, 

613  Teton  Trail 
Frankfort,  KY  40601 


EASTERN  LABORATORY 
Athens,  GA 

Chemistry  (1301).  All 
services  performed. 


Mr.  R.  W.  Woods 


AL,  FL,  GA,  MA,  ME, 
MS,  NC,  NH,  PR,  VI, 
VT; 


Chemi st-i n-Charge 
USDA,  FSIS,  SCIENCE 
Eastern  Laboratory 
P.O.  Box  6085 


Athens,  GA  30604 


Contract  Chemistry 
Laboratory,  Webb 


Foodlab,  Inc.  (3777). 


Dr.  Neil  Webb 
Webb  Foodlab,  Inc. 
703  West  Johnson  St. 
Raleigh,  NC  27603 


AR,  CT,  lA,  NY,  RI, 
SC. 


Only  Domestic  and  Import 


non-residue  food  chemistry 
services  performed. 

This  instruction  does  not  apply  to  accredited  laboratory  (split,  companion) 
samples  or  letter  mail.  Inspectors  should  continue  to  follow  the  current  MPIO 
procedures  for  these  samples. 

This  change  is  effective  upon  receipt  of  this  Notice  and  will  remain  in  effect 
1 year  or  until  rescinded  by  the  Director,  FSLD. 


Meat  and  Poultry  Inspection  Operations 


Admini strator 
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UNITED  STATES  DEPARTMENT  OF  AGRICULTURE 
FOOD  SAFETY  AND  INSPECTION  SERVICE 
WASHINGTON.  D.  C. 


FSIS  NOTICE 


2-85 


1/14/85 


USE  OF  PROTEIN  FAT  FREE  STANDARDS  AND  LABELS  PRIOR  TO 

APRIL  15,  1985 

This  Notice  is  based  on  the  Federal  Register  Notice  of  12/7/84,  and  does  two 
things.  First,  it  cancels  FSIS  Notice  70-84,  dated  10-24-84.  Second,  it 
conveys  the  latest  change  in  policy  regarding  switching  to  process  monitoring 
by  the  protein  fat  free  (PFF)  regulation. 

Since  publishing  the  August  23,  1984,  Federal  Register  Notice  and  subse- 
quently issuing  FSIS  Notice  70-84,  the  Agency  has  received  requests  to  allow 
processors  to  voluntarily  produce  any  cured  pork  product  in  accordance 
with  the  PFF  regulation,  and  to  allow  them  to  declare  on  the  label  that  the 
products  meet  the  PFF  requirements. 

Therefore,  effective  December  15,  1984,  processors  may  begin  marketing  any 
cured  pork  product  authorized  by  the  PFF  regulation.  However,  those  products 
which  are  not  controlled  by  §319.104  and  §319.105  must  be  produced  under  the 
PFF  regulation  and  such  products  must  comply  with  all  provisions  of  the  PFF 
regulation.  This  means  that  new  products  (e.g.,  canned  ham,  water  added) 
permitted  by  the  PFF  regulation  may,  in  fact,  be  produced  after  December  15, 
1984. 

In  order  to  verify  compliance  with  the  PFF  regulation,  processors  must  do  one 
of  following  two  things: 

1.  Provide  the  Regional  Director  (RD)  a list  of  cured  pork  products  which  they 
plan  to  prepare  under  the  PFF  regulation.  Products  not  so  identified  will 
remain  under  the  current  system.  The  RD  will  forward  the  list  to  Processed 
Products  Inspection  Division,  MPITS,  for  inclusion  in  the  FSIS  Compliance 
Monitoring  System. 

2.  Get  FSIS's  prior  approval  for  a quality  control  (QC)  program  for  the 
product(s)  they  plan  to  prepare  under  the  PFF  regulation.  The  QC  programs  may 
be  a "partial  program,"  "total  system,"  or  an  amendment  to  a "total  system." 
Submittals  for  approval  must  move  through  the  usual  channels. 


DISTRIBUTIOM:  All  MPI  Off., 

T/A  Inspectors,  Plant 
Management,  T/A  Plant 

NOTICE  EXPIRES:  1/1/86 

OPI:  MPITS/PPID 

Management,  Science  & 
Compliance  Offices 

If  the  labeling  for  the  product(s)  is  approved,  but  the  transmittal  form  has 
been  stamped  "Not  To  Be  Used  Prior  To  April  15,  1985,"  satisifying  either  of 
the  two  above  conditions  will  override  that  prohibition. 

Because  of  this  change  in  policy,  certain  answers  to  questions  in  FSIS 
Notice  68-84,  dated  10-16-84,  must  be  changed.  The  affected  questions  and  new 
answers  are: 

I.  Labeling  and  Standards 

1.  Question:  When  will  Standards  and  Labeling  Division  start  approving 

PFF  labels? 

Answer:  Anytime.  The  labels  for  new  products  will  be  stamped  on 

the  transmittal  form  (FSIS  8822-1)  with  the  statement  "MUST  NOT  BE  USED  UNTIL 
APRIL  15,  1985."  (See  FSIS  Notice  70-84.)  Effective  December  15,  1984  these 
labels  may  be  used  if  the  processor  is  operating  in  accordance  with  this 
Notice. 

5.  Question:  Will  starbursts  be  approved  that  refer  to  the  product 

meeting  the  requirements  of  the  PFF  regulations? 

Answer:  Yes,  if  truthful,  after  December  15,  1984. 

16.  Question:  If  a processor  is  currently  processing  a product  which 

meets  the  PFF  standard  for  a "more  advantageous  label,"  such  as  water  added 
product  which  would  meet  the  standard  for  "natural  juices"  product  under  the 
PFF  regulation,  can  the  processor  label  that  product  as  a "natural  juices" 
product  under  the  PFF  regulation? 

Answer:  Yes,  after  December  15,  1984. 

18.  Question:  Can  new  products  be  marketed  before  the  April  15,  1985 

implementation  date? 

Answer:  Yes.  New  products  (those  not  currently  allowed  by  §319.104 

and  §319.105)  can  be  marketed  before  April  15,  1985,  if  a processor  wants  to 
switch  to  the  PFF  compliance  system  on  or  after  December  15,  1984,  provided 
all  other  requirements  of  the  PFF  regulation  are  also  adopted  (e.g.,  the 
labeling  requirements).  This  policy  was  published  in  the  Federal  Register  on 
December  7,  1984. 


Deputy  Administrator 
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UNITED  STATES  DEPARTMENT  OF  AGRICULTURE 
FOOD  SAFETY  AND  INSPECTION  SERVICE 
WASHINGTON.  D.  C. 


FSIS  NOTICE 


REPORTING  OF  OBSOLETE  LABELS 

This  Notice  is  intended  to  reiterate  and  clarify  procedures  for  reporting  of 
obsolete  labels  as  required  by  Section  317.14  of  the  meat  regulations  and 

Section  381.141  of  the  poultry  product  regulations. 

When  the  inspector  is  notified  by  plant  management  that  a product  label  is  no 

longer  used,  or  when  the  inspector  is  notified  by  the  Standards  and  Labeling 
Division  that  a label  is  no  longer  approved,  the  inspector  will: 

1.  Remove  the  transmittal  sheet  which  has  the  official  label  approval 
number  on  it  from  the  official  file,  date  it,  write  "RESCINDED"  on  the  sheet 
and  forward  the  single  copy  to  the  Standards  and  Labeling  Division  for  data 
recording. 

2.  Remove  the  label  and  any  other  copies  of  the  transmittal  sheet  from 
the  official  file  and  return  them  to  plant  management. 


Deputy  Administrator 
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UNITED  STATES  DEPARTMENT  OF  AGRICULTURE 
FOOD  SAFETY  AND  INSPECTION  SERVICE 
WASHINGTON.  D.  C. 


FSIS  NOTICE 


REQUEST  FOR  FSIS  ASSISTANCE  FROM  OTHER  GOVERNMENT  AGENCIES 


Personnel  from  other  government  agenct'es  (e.g.,  AMS,  FNS,  APHK,  PSA,  FDA,  etc.)_ 
will  sometimes  request  FSIS  assistance  to  collect  samples,  record  temperatures , 
provide  dispositions  on  questionable  U.S.  Inspected  and  Passed  products,  and 
to  possibly  even  act  on  behalf  of  these  agencies  in  other  specif  in  situations. 

When  such  requests  are  made,  FSIS  supervisors  are  authorized  to  accommodate 
them  provided  that  they  are  reasonable  and  that  FSIS  personnel  are  available 
to  perform  the  requested  tasks.  A Memorandum  of  Understanding  or  a reimbursable 
agreement  must  exist  between  FSIS  and  the  requesting  Agency.  FSIS  supervisors 
should  contact  regional  offices  for  guidance. 

FSIS  Directives  1210.1,  1210.2,  5110.1,  5110.2  or  5110.3  shall  be  used  as  a 
guide  whenever  the  above  services  are  provided. 

Deputy  Administrator 

Meat  and  Poultry  Inspection  Operations 
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Science  and  Compliance 
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UNiTtO  STATtS  DEPAHTMtNT  OF  AGHICULlUHfc 
rOOO  SAFETY  AND  INSPECTION  SERVICE 
WASHINGTON,  D C. 

CHANGE  TRANSMIHAL  SHEET 

f ~1  oiwecTi VC 

[ ~]  RCVISION 
[~|  AMCNOMENT 
OTHER 

Change  84-10  to 

Meat  and  Poultry  Inspection  Manual 

84-10  12-7-84 

I  PURPOSE 

This  document  transmits  an  updated  index  to  the  MPI  Manual. 


II  CHANGES 

Remove  Insert 

Pages  295  through  329  Pages  295  through  328 


III  CANCELLATION 

This  change  transmittal  is  cancelled  when  contents  have  been  incorporated  into  the 
MPI  Manual. 


Policy  and  Program  Planning 
Attachment 


The  last  Manual  Change  was  84-9  dated  November  1984. 
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INDEX 

Abnormal  calves — 47 
Abnormality,  abnormalities — 72, 

85 

ante-mortem 
livestock — 47,  48 
poultry — 48 
ski n — 54 
Abscess 

cervi cal  — 76 
ham  facing--76 
tubercul osi s — 76 
Absence 

inspector' s — 9 
veteri nari an ' s — 9 

Acceptability,  fat — 155 

Acceptable  quality  level 
(AQL)--87-96 

accept-reject  criteria — 96 
appl i cati on — 88 
defect  criteria — 93 
identification — 90 
1 otti ng — 88 
random  sampling — 88 
report — 96 
responsibi 1 i ty — 88 
routine  reinspection — 90 
sampling  plans — 90 
terms — 88 

Acceptance  criteria — 146 

Access! bi 1 ity — 18 
Accusati ons — 12 
Acid 

ci tri c — 138 
lactic — 138 

Acidified  products — 160 

Acti nobaci 1 1 osi s — 74 

Acti nomycosi s — 74 

Action — 14,  21,  40a,  159 

Actual  count — 175 

Addi ti ves 

poultry  treated  with — 121 
Adhesi ves — 263 
Admin i strati  on 

Packers  and  Stockyards — 220 
Admi ssion 
plant — 10 
warehouse — 182 
Adulterated  product — 272 
Adul teration--2 , 186 
Advance  notice — 8 
Advert! sement — 107 
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Aerosol s 

insecticides — 38 
nonresidual  — 39 
residual  — 38 
Affected 
organs — 84 
ti ssues — 84 

Africa,  Republic  of  South — 260a 
Agents,  anticaking — 135 
Agreement — 20 
Ai  r 

compressed — 19 
express — 265 
Ai rsaccul i ti s — 82 

disposition  criteria — 82 
salvage  of  portions — 83 
AI geria — 228 

Alleged  unsound  product — 274 
AI umi num 

contai ners — 157 
equi pment — 32 
foil  — 121a 

Amenability,  product — 184 
Amount 

cooked  meat  equiv. — 149 
Analysis,  type — 262 
Analytical  method — 101 
Anapl asmosi s — 74 
Animal ( s) 
crowd! ng — 50 
dead— 102 
escaped — 47 
exposed — 47 
fat— 165,  266 
food— 105,  274,  294 
certi f ied — 1 06 
game — 2 

identi f i cati on — 216 
normal  — 46 

report  comparison — 45 
research — 48 
unborn — 103 
wash! ng — 51 
Ante-mortem 

condemnation — 196b 
inspection — 44 
Antibiotic( s)  — 101 
residue — 270 
Anticaking  agents — 135 
Anti  si  ip  material — 32 
Anthrax — 77 

Antioxidants — 155,  164,  168 
Apparel,  wearing — 23 
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INDEX 


Appeal  — 12 

Appearance,  product — 175 
Appl i cat! on 
AQL— 88 
export — 222 
import — 280 
inspect! on — 3 
1 abel  — 1 1 1 
warehouse — 179 
Appropriate  action — 21 
Approval 

canning  procedure — 156 
condi ti onal — 1 1 1 
contai ner — 1 1 1 
label  — 111,  1 12,  232a,  280 
1 etter — 36 
marking  device — 107 
plant— 242,245 
request — 36 
shipment — 280 
sketch — 123 
temporary — 123 
U.S.  Customs — 279 
warehouse — 179 
Approved 

chemical S””35 
dyes — 138 
1 abel s 

transfer — 1 1 3 
use — 1 1 3 

quality  control  (AQC) — 125, 

146,  168 

rodenticides — 40 
warehouse — 179 
Aprons — 23,  42 
AQC— 125 
AQL— 87 

Arab,  Republic  of  Egypt — 243 
Arabia,  Saudi — 261 

Area( s) 
eati ng — 23 

heat-processed  product — 41 
1 andi ng — 51 
mai ntenance — 23 
raw  product — 41 
servi ce — 23 
Argenti na — 228 
Armed  Forces,  hams — 142 
Arsenic — 98 
Arthritis — 76,  77 
Assault — 7 
Assignment — 8,  14 
Assi stance 


ante-mortem  inspection — 44 
diagnostic — 271 
Atrophy,  breast  muscle — 81 
Atrophic  rhinitis — 77 
Austral ia — 228 
Austria — 229 

Authority,  authorities — 8,  10,  226 

inspector’s — 78,  84 
Authorization  card — 10 
Authorized  fumigants — 39 
Average,  five  sample — 146 

- B - 

Baby  food  containers — 156 
Back- si phonage — 26 
Backs — 242a 
Bacon — 1 1 6 
si  icei — 29 
Badge(s) — 10,  24 
Bag(s)  — 112,  268 

transparent  plastic — 112 
Bai t( s) 
box — 40a 
dry — 40a 
fountai n — 40a 
1 iquid — 40a 
rodent — 40 
sticky  boards — 40a 
tracking  powde) — 40a 
Bakery  items — 135 
Baki ng — 1 53 
Band  saw — 29 
Barbecued  poultry — 143 
Barbecui ng — 143 
Bar  cut — 58 
Barrels,  slack — 34 
Batteri ng — 154 
Beef 

for  refrigeration — 179 
heart(s) — 116,  231 
meat — 1 1 4 
quarters — 90 
sides — 90 

South  America — 278 
Beefalo — 2,  118 
Bel gi urn — 230 
Bile— 72 

collection — 103 
duct  cut — 55 
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Bi 1 i rubi n — 73 
Biological  residues — 97 
Birds,  game — 1 
Bladder,  urinary — 53 
Bleeding — 51 , 55,  57 
Blister,  breast — 80a 
Blood— 22 

collecting  equipment — 28 
col  lection — 51 , 217 
Boards — 30 
sticky — 40a 
Boars — 86 
Boi 1 i ng — 154 

Bolt,  captive  stunner — 50 
Bond,  U.S.  Customs — 281 
Bone — 132 
digesting — 14 
Boneless 

cured  pork — 144 
meat — 284a 

reinspection — 126 
poultry — 120 
Boni ng — 151 , 152,  264 
Boots,  see  footwear — 24 
Bottles — 33 
Boui 1 Ion — 184 
Box,  boxes — 34 
bai t — 40a 
end  label — 112 
mai 1 ing — 218 
Brains — 86 

sheep-lamb — 1 1 6 
Branch,  Grading — 219 
Brand(s)  — 107,  114 
approval , use — 1 07 
buyer' s — 107 
control  — 108 
del i very — 108 
design — 107 
di sposal — 108 
hot  ink — 107 
hot  iron — 107 
mi suse — 107 

number,  location — 108a 
record — 108 
roller,  papain — 107 
sani tati on — 107 
supply,  replacement — 108 
size — 107 

U.S.  Insp'd  and  Cond. — 108 
U.S.  Passed  for  Cooking — 108 

Brandi ng — 105 


carcass--108 

brand  number,  location — 108a 
calves — 109 

cysticercosi s (beef) — 108a 
each  half — 108 
papain  injected — 108a 
shrouded  carcasses — 108 
product — 109,  236 
condemned — 105 
meat  cuts — 109 
special  marking — 109 
Braun schwei ger — 185 
Breadi ng — 1 54 
Breakdown,  equipment — 156 
Breaki ng 
carcass — 14 
seal— 180,  274 
Breast 

bl  i ste) — 80a 
cut — 120 

muscle  atrophy — 81 
Bribery — 1 1 
Brine  flotation — 153 
Brisket  opening — 52 
Broken  packages — 181 
Bromel i n — 1 31 
Brooches 

See  jewelry — 24 
Brown  atrophy — 73 

Brucellosis  reactors — 47,  75,  197 

Brui ses — 80 

Brushes,  wire — 32 

Buffalo— 2 

Bung 

droppi ng — 52 
handl i ng — 54 
tie — 53,  56a 
Burning,  refuse — 21 
Buttons — 24 

Byproduct(s) — 116,  132a,  281 
i nedibl e — 224 
meat — 1 1 4 

reinspection  (meat) — 85 

- C - 

Cabinet,  filing — 122 
Cactus  thorns — 74 
Cadaver — 82 
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INDEX 


Calcium  caseinate — 136 
Cal cul ati on 

i ngredient — 139 
moisture — 62,  65 
Calf,  calves — 54,  76 
abnormal  — 47 
branch  ng — 109 
hearts — 1 1 6 
large — 54,  68 
1 i vers — 1 1 6 

post-mortem  inspection — 68 
si aughter — 54 
unborn — 103 
Can( s) 

30-pound  tin — 34 
placement — 156 
swol 1 en — 284a 
Canada — 230 
Canned 
hams — 289 
loins — 289 
pi cnics — 289 

product — 146,  222a,  225,  263, 

271,  274,  283,  289 
further  processed — 148 
shredded  poultry — 121 
Canning — 156,  245a,  14 
container  condition — 160 
containers — 156,  157 
perishable  products — 157 
procedure  approval — 156 
process — 1 56 
shelf-stable,  acidified 
products — 160 

shelf-stable,  heat-processed 
products — 1 59 
Capon — 1 1 9 

Captive  bolt  stunnei — 50 
Car(s)— 33 
rai 1 road — 217 
Caramel  — 121 
Carbamates — 98 
Carcass(es) — 119,  281 
branding — 105,  108 
breaki ng — 14 
Data  Service — 220 
di sposi ti on — 78 
gui de — 78 

Evaluation  Service — 219 
gradi ng  — 109 
hi de-on — 68 
identi f i cati on — 51 


inspection — 67,  68,  69 
marki ng — 108 
opening — 53,  56a 
passed  for  cooking — 74,  106 
reinspection — 87 
rework — 60 
shrouded — 108 
ski nned — 68 
spl  i tti ng — 53 
spaci ng — 51 
spraying — 183,  183a 
tagging— 72 
unacceptabl e — 60 
washing — 53,  55,  56a 
scalded — 56a 
ski nned — 56a 
Card( s) 

authori zati on — 10 
random — 88 
Cardboard 

combo-bins — 33 
sheets — 123 
Carotene — 73 
Carotenosi s — 73 
test — 73 

Cars,  railroad — 217 
Casei nate 
cal ci urn — 136 
sodi urn — 136 

Caseous  lymphadenitis — 76 
Casi ng( s)  — 138 
certi f i cate — 224 
col  1 agen  — 138a 
Catal 0 — 2 
Catch  weight — 1 1 5 
Cattal 0 — 2 
Cattle — 66,  74,  87 
definition — 1 
imported — 218 

market  testing  program — 218 
mature — 218 

post-mortem  inspection — 66 
slaughter — 51 
Caul  fat — 87 
Celery,  dehydrated — 115 
Center  cut  pork 
chop — 1 1 6 
1 oi n — 1 1 6 

Centrifuge  tubes — 269 
Cereal  — 1 1 5 
added — 1 09 

equipment  cleaning — 30 
Certi ficate( s) — 188 
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Certi f icate( s)  (Continued) 
casi ng — 224 
control  — 223 
di stribution — 223 
inedible— 227,  236d,  277 
photostats — 279 
preparati on — 222a 
regul  ai — 279 

Certi ficati on( s)  — 180,  222a,  224, 

226,  238,  273,  279 
ante-mortem — 45 
Diethyl sti Ibestrol  (DES) — 101 
exempted  product — 226 
export — 223,  226 
Servi ce — 276 
Certi f i ed 

animal  food — 106 
laboratory — 262,  264 
pork — 179 
Change 

chilling  procedure — 62 
Chart 

plant  procedure — 144,  145 
process! ng — 123 
Cheek( s) — 85 
trimmi ngs — 1 1 6 
Cheese — 1 1 5 
Chemical ( s) 
approved — 35 
compounds — 35 

approval  request — 36 
unlisted  material — 36 
identi fication — 35 
poisoning — 48,  98 
residues — 98 
use — 35 
vol ati 1 e — 36 
Chemi stry — 262 
forms — 265,  266 
1 aboratories — 262-264 
records — 266b 
sample  preparation — 264 
sample  selection — 263 
shipping  of  samples — 266 
special  samples — 266a 
Chile— 240 
Chili— 116 
concarne — 1 1 6 
Chiller 

f i 1 1 i ng — 61 
overf 1 ow — 61 
Chi  1 1 ing 

partially  defatted  tissue — 165 


poultry — 61,  152 
unit  wate) — 26 

China,  Republic  of  (Taiwan) — 240 
Chi tterl i ngs — 86 

Chlorinated  hydrocarbons — 98,  99, 
100 

Chi ori nati on — 25 

chlorinated  water  sprays — 25 
chi ori nators — 25 
chlorine  test — 25 
Cholera,  hog — 216 
Chopped  ham — 184 
Chopper — 29 

Chop,  center  cut  pork — 116 
Chute — 15 
Citric  acid — 138 
Class— 179 

Classification,  defect — 160 
Clean! ng — 27 

compartments — 27 
contai ners — 157 
equipment — 30,  155 
cereal — 30 
pork — 30 
posts — 27 
product — 30 
rooms — 27 
transport  vehicle 
trailers — 217 
trucks — 217 
walls— 27 

Clean-in-place  system — 17 
accessibi 1 ity — 18 
filter — 18 
pi  pel i ne — 18 
pump — 18 
screen — 18 
strai  ne) — 18 

Cleanup,  midshift — 41,  42 
Clearing  out — 54 
Clip(s)— 32 
. metal  — 1 1 2 

Cloth  covered  product — 110 

Cl othi ng — 23 

CNS 

di sease — 272 
di sorders — 48 
Coati ngs — 263 
Coats,  frocks 
See  garments — 23 
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Code( s) — 291 
country — 291 , 292 
marks — 282 
product — 291 
rejection — 291 
Coded  lot — 288 
Cold 

ski nni ng — 54 
spots — 124 

Collagen  casing — 138a 
Col  lection 
bile— 103 
bl ood — 51 , 218 
specimen — 74,  271 
Colombia — 241 
Color  penetration — 138 
Combo-bins — 33 
Communicable  diseases-- 
Compari son 

animal -report — 45 
Companion  samples — 262 
Compartments 
cl eani ng — 27 
sani ti zi ng — 27 
Compl i ance — 62 
Composition — 175,  184 
Compounds 
chemi cal  — 35 
unacceptabl e — 35 
Compressed  aii — 19 
Compressor,  water  from- 
Concept,  zone — 142 
Condemnati on 

ante-mortem — 196b 
kidney — 79 
1 i vei — 79 
record — 79 
report — 196 
unjusti f i ed — 66 
Condemned 

livers,  report — 196 
1 i vestock — 46 
poultry — 46,  105 
product — 102,  105 
Condensati on — 31 
Condenser  water — 26 
Condi ti on( s) 

container — 160,  283 
insanitary — 21 
systemic — 79,  271 
unlisted — 79,  196c 
Conditional  approval  — 


Conduct  standards — 11 
Confidential 
formula — 137 
i nformati on — 1 1 
Consultative  service, 

1 aboratory — 268 

Container(s) — 19,  156,  157,  231, 
265 

al umi num — 157 
approval  — 1 1 1 
di splay — 112 

experimental  product — 111 
inedible  product — 112 
kosher  product — 112 
marki ngs — 1 1 1 
shipping  (poultry) — 112 
true  or  immediate — 112 

-216  baby  food — 156 

cl eani ng — 157 
condition — 160,  283 
defects — 293 
emptying  certain — 35 
glass — 157 

immediate — 33,  112,  122 
cardboard  combo-bins — 33 
gondola — 33 
truck — 33 

inedible  product — 19,  112 
metal — 34,  157 
drum — 34 

--26  30-pound  tin  can — 34 

multiple  unit — 122 
pi asti c — 157 
seal i ng — 273 

shipping — 112,  232a,  269 
used 

f iberboard — 34 
wooden — 34 
waste — 34 
wooden — 34 
boxes — 34 
crates — 34 
curing  vats — 34 
slack  barrel s — 34 
used — 34 

Contaminated  product — 181 
Contaminants,  various  metal — 32 
Contamination — 72,  79 
bile— 72 

contents,  stomach- 
i ntesti nal — 72 

111  exudate — 72 
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Contamination  (Continued) 
milk— 72 

possible  source — 30 
prevention — 56a,  152 
pus — 72 
Contents 
paunch — 22 
i ntesti nal — 72 
stomach — 72 
Control 

brands — 108 
canning — 158,  159 
certificates,  stamps — 223 
condemned  product — 102,  105 
formula — 137 
heat  exchangers — 164 
i ngredients — 136 
inspected  animals — 45 
label  — 111,  112 
moi sture — 61 
program,  rodent — 40b 
procedures — 1 44 
seal s — 108 
tables — 62 
trichinae — 142,  153 
Controller,  moisture — 64 
Conveyor — 1 5 
Cooked 
ham — 1 1 6 

gelatin  added — 116 
meat  equivalent — 149 
product — 157,  184 
ready-to-eat — 109 
sausage — 138,  185,  263,  264 
Cooker — 29 

Cooking — 12,  14,  149,  151 
baking,  roasting — 153 
poultry — 1 54 

carcass  passed  for — 74,  106 
cooked  meat  equivalent — 149 
cooking  and  boning — 151 
brine  flotation — 153 
chi  1 1 i ng — 152 

contamination  prevention — 152 
deboni ng — 1 52 
mechanical  deboning — 153 
open  kettle  cooking — 151 
partial  cooking — 151 
poultry  meat  rolls — 152 
raw  poultry — 151 
corned  beef  hash — 149 
f ryi ng — 154 

steaming,  boiling — 154 


Cooling  time,  canning — 156 
Cooperation 

1 aboratory — 272 
1 ocal — 37 
MPI— 281 

with  other  authorities — 216 
Cords,  electric — 19 
Corned  beef  hash — 149 
Corni sh 

age,  slaughter — 118 
game  hen — 118 
packaging,  labeling — 118 
roaster — 1 1 9 
young  chicken — 119 
Corn  syrup — 140 
Count 

actual  — 175 
declared — 175,  284a 
exact — 176 
minimum — 176 
Country,  countries 
codes — 291 , 292 
hams — 143 

importing — 228,  261 
requi rements — 227 
see  specific  country 
style — 185 
Coverage,  plant — 6 
Coveri ng 
head — 23 
protect! ve — 122 
Cracker  meal — 115 
Crates — 34 
Cream,  hand — 24 
Cri teri a 

acceptance — 146 

defect— 93,  95,  128,  129,  130, 
130a,  130b,  284a,  287 
di  sposi ti on — 82 
Cross-uti 1 i zati on 
equi pment — 30 
Crown  fat — 87 
Crowding,  animal — 50 
Cured — 184 
dry  salt--116 
hams— 144,  184 
pork — 264 

boneless — 144 
unsmoked  product — 142 
Curing  and  smoking — 142a-148 
curi ng — 142a 
vats — 35 
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Curing  (Continued) 
shippi ng 

cured  boneless  pork — 144 
cured  hams — 144 
smoking,  barbecuing — 143 
trichinae  control , exemp- 
tion— 142a 
Custom  product — 2 
Cutlet,  veal  — 184 
Cut(s)“120 
bai — 58 
bile  duct — 55 
breast — 120 
fresh — 143 
gradi ng — 109 
meat,  branding — 109 
openi ng — 58 
pork — 12 
ski n — 120 

wholesale — 281 , 285 
Cutter — 29 
si  1 ent — 264 
Cut-up  poultry — 12 
Cysticercosi s — 74,  77,  108a 
brandi ng — 108a 
Cystic  lesions — 72 
Czechosl ovaki a — 242 


- D - 


Damage 

t ra n spo r tat ion -hand 1 i ng — 293 
Damaged  product — 293 
Data,  Carcass  Service — 220 
Dating,  product--! 1 5a 
Day,  inspection — 44 
Dead  animals — 102 
Dealer,  retail  — 117 
Deboni ng — 1 52 
mechani cal  — 1 53 
Declared  count — 175,  284a 
actual  — 175 
exact — 176 
group  units — 176 
mini  mum — 176 
range — 176 
Decomposi ti on — 82 

Defatted  tissue  (partially) — 165 

Defeatheri ng — 57 
Defect(s)— 284,  285 
cl assi f i cati on — 160 


contai  nei — 293 
cri teri a — 93,95 ,128,129,130 
tables — 284a,  287 
marki ng-1 abel i ng — 294 
removal  — 284 
Defect! ve 

porti ons — 293 
product — 293 
units — 282 
Defibri nation — 51 
Definition(s) — 1,  146,  166,  168, 
175,  184,  282 
Defrosti ng — 179 
samples — 285 
Dehai ri ng — 55 
Dehydrated 
celery — 11 5 
garl i c — 1 1 5 
onions — 1 1 5 
potatoes — 1 1 5 
Dehydrati on — 168 

methods,  materials — 168 
antioxidants — 168 
drum-spray  drying — 168 
freeze  drying — 168 
oven  heating — 168 
Delayed 

evisceration — 57,  72 
inspect! on — 70 
si  aughtei — 45 
Delisted  plants — 279 
Del i very 
brand — 108 
sample — 1 1 1 
Denaturant — 105 
Denaturing,  animal  food — 294 
Denmark — 242 
Depressors,  tongue — 269 
DES— 101 

Designated  employee — 180 
Designation  of  product — 280a 
Detached  skin — 163 
Determi nati on 
amenabi 1 ity — 184 
net  weight — 168 
Devi  ant — 175 
Deviations,  facility — 4 
Device(s),  marking — 107 
Di agnosti c 

assi stance — 271 
samples — 270 

Di ethyl sti 1 bestrol  (DES) — 101 
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DES  (Continued) 
certi f i cati on — 101 
sampl i ng — 101a 
Digesting,  bone — 14 
Di rect 

control  — 102 
supervision — 1,  293 
Disease(s) — 47,  72 
CNS— 272 

communicable — 216 
foreign — 216 
Mare,k' s — 272 
mucosal  — 216 
orni thosi s — 49 
removal  (poultry) — 49 
report — 48 
reportable — 48,  216 
slaughter  suspension--48 
uni i sted — 196c 
vesicul  ai — 48 
Diseased  tissues — 272 
Disorders,  CNS — 48 
Dispenser,  insecticide — 40 
Display  container — 112 
Di sposal — 102 
brand — 108 
product — 293 
waste — 22 

Disposition — 72,  291 
ante-mortem — 46 
carcass — 78 
cri teri a — 82 
gui de — 78 
Di  vi si  on 

Fruit  and  Vegetable — 220 
Li vestock — 219 
lot— 279 
DOA's— 47,  102 
Dominica — 244 
Dominican  Republic — 244 
Door — 15 
Downers — 1 , 47 
Drawing  (poultry) — 60 
Drawi ng( s) 
changes — 3 
obsolete — 3 
paster — 3 
preparati on — 3 
review — 3,  4 
submittal — 3 
Dressi ng — 50 
sani tary — 54 
Droppi ng 


bung — 52 
shoulders — 56a 
Drug( s) — 101 
poi soni ng — 48 
wi thdrawal — 48 
Drum — 34 

spray  drying — 168 
used — 34 
Dry 

baits — 40a 
i ce — 37 

mi  1 k products — 1 34 
product — 270 
salt  cured — 116 
sausage — 1 42a 
storage — 22 
Dryi ng 

drum-spray — 168 
freeze — 168 
Ducks — 248,  252 
Dust — 30 

Duty,  standby — 8 
Dyes,  approved — 138 

- E - 

Earri ngs 

see  jewelry — 24 
Ears — 86,  132a 
East  Germany — 246 
Eating  areas — 23 
Egg  products — 134 
Egypt  (Arab  Republic  of) — 245 
El ectri c 
cords — 19 
insect  traps — 19 
stunni ng — 50 
El  evator — 28 
Elk— 2 

Emaci ati on — 82 
Emergency 

inspection  (poultry) — 9 
slaughter — 47 

Employee(s),  designated — 180 
Emptying  certain  containers — 35 
Enzyme( s) — 121 

proteolytic — 47,  75,  131 
bromel i n — 131 
fici n — 131 
papain — 108a,  131 
treated  product — 117 
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Eosinophilic  myositis — 74a 
Equadoi — 245 
Equi ne( s) — 2a 
marki ng — 1 1 0 
other — 56a 

Equipment — 4,  17,  61,  131,  163, 

179,  245,  280 
acceptance — 17 
aluminum — 32 
ante-mortem — 44 
bacon  slicer — 29 
blood  collecting — 28 
breakdown — 156 . 
cleaning — 30,  155 
cereal  — 30 
pork — 30 
product — 30 
cross-uti 1 i zati on — 30 
exchangers,  heat — 18,  164 
expel ler,  edible  rendering — 30 

import — 280 

inedible  product — 19,  105 
contai ners — 19 
tanks,  trucks — 19 
i nstal 1 ati on — 17 
jet  vacuum — 17 
observation — 66 
personal  — 24 
pickle  injecting — 30 
product 

cl eani ng — 30 
reconditioning — 19 
sampl i ng — 268 
sani tati on — 27 
sani tizi ng — 27 
separate — 105 
smoke  making — 30 
survey — 4 
welded — 32 
Equi valent 

cooked  meat — 149 
Erysi pel  as — 85 
Escaped  animals — 47 
Esophagus 
roddi ng — 51 
ti  e — 53 
tyi ng — 51 
Establ i shment 
official 
number — 6 
outside — 226 


Estrogens — 228 
Eval uati on 

Carcass  Service — 219 
Evidence,  rodent — 40a 
Evisceration — 53,  54,  55,  56a 
delayed— 57,  72 
Exact  count — 176 
Exami nati on 

product — 225,  283 
Service — 219 

Exchangers,  heat — 18,  164 
Exempt! on( s) — 2 

equines  ineligible — 2a 
retai 1 — 2a 

trichinae  control  — 142a,  153 
Expel  1 er 

edible  rendering — 30 
Experimental  productr-111 
Export — 222 

meat  products — 222 
appl i cati on — 222 
certif i cation — 222a 
control  of  certificates 
and  stamps — 223 
general  requirements — 222 
product  reinspection — 222 
plant  requirements — 259,  260 
poultry  products — 224 
certi f i cation — 225 
eligible  product — 224 
mark — 225 

reimbursable  service — 226 
rei nspecti on — 224 
requirements  of  importing 
countries — 227 
immersion  Chilling — 246 
return  of  product — 294a 
plant  requirements — 246,  260 

Exposed 

tuberculosis — 48,  76,  200 
Express,  aii — 265 
Extracts 
meat — 287 
spi ce — 1 1 5 
Exudate — 72 
Eye  missing — 47,  75 

- F - 

Fabricated  poultry — 120 
Facility,  facilities — 15,  163, 

179,  245,  277,  280 
‘ ante-mortem — 44 
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Facility  (Continued) 
import — 280 
inedible  product — 15 
chute — 15 
conveyoi — 15 
door — 1 5 
1 ocki ng — 103 
mai ntenance — 37 
observati on — 66 
review — 4 

salvage  operation — 80 
sanitation — 27 
seafood — 16 
seal i ng — 103 
survey — 4 
use — 5 
welfare — 23 
Facings,  ham — 87 
False  records — 182 
Farm  style — 185 
Fastener,  tag — 32 
Fat(s)  — 132a 
acceptabi 1 i ty — 1 55 
animal — 165,  266 
caul  — 87 
crown — 87 
fryi  ng — 1 55 
head — 86 
pork — 1 1 4 
poultry — 163 
rendered — 104 
ruffle — 87 
scrap — 164 
Feathers — 22 
Features,  label  — 113 
Federal -State  program — 266 
Feet— 87,  248 
edible  use — 54 
removal  — 58 
Feet  and  shanks 
edible  use — 58 

Fiberboard  containers,  used — 34 
Fici n — 131 
Fiji— 245 
Fi  1 e 

label— 122,  281 
report — 45 
separate — 122 
si ngle — 123 
Fi 1 i ng 

cabi net — 122 
labels— 122 
Filling,  chi  1 lei — 61 


Fi  1 tei — 18 
Films,  training — 66 
Final  washing — 54,  56a,  60 
Fi ngernai 1 s — 25 
Fi rearms — 12 

Five-sample  average — 146 
Fixture,  light — 15 
Flavoring,  smoke — 118 
Flotation,  brine — 153 
FI  oui — 265 

Fluid,  synovial — 270 
Foil,  aluminum — 121a 
Follicles,  hail — 163 
Food 

animal— 105,  274,  294 
appl i cati on — 294 
certi f i ed — 1 06 
denaturi ng — 294 
separate  equipment — 105 
Inspection  Service — 276,  277 
nonmeat-nonpoultry — 124 
poi soni ng — 186 
Footwear — 24 
Forceps — 268 
Foreign  diseases — 216 
Form(s)  — 189,  209-215b,  264, 
289 

MP  22—189,  209,  264 
MP  23—191,  209,  264,  272 
MP  36—61  , 209 
MP  59—210,  242 
MP  70—242,  210 
MP  132—211 
MP  215—96,  211 
MP  402-2—46,  211 
MP  403—192,  21  1 
MP  403-6—196,  211 
MP  404—200,  212 
MP  407—205,  212 
MP  407-4—206,  212 
MP  410—212,  280,  291 
MP  455—207,  215 
MP  460—208,  215 
MP  505— 215a,  227 
MP  519—96,  215a,  208a 
MP  549—62,  215b 
1 aboratory — 264 
other  forms — 209-215b 
Formalin — 263,  272 
Formal  inspection  plans — 160 
Formula 

confidential — 137 
control  — 137 
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Forequarter  inspection — 67 
Fountain  bait — 40a 
Fowl,  migratory  watei — 1,  2 
France — 245 
poultry  from — 278 
Franks,  mailing — 265 
Freeze  drying--! 68 
Freezing — 165,  177 
inspect! on — 1 77 
methods — 177 
off-premise — 177,  178 
raw  stuffed  poultry — 177 
sol uti on — 36 

French  Polynesia  (Tahiti) — 246a 
Fresh 
cuts — 143 

pork  sausage — 138,  185 
product — 263 
Frocks 

see  garments — 23 
Frost — 179 
Frozen 

product — 222a,  227 
samples — 285,  286 
def rosti ng — 285 
Fruit  and  Vegetable  Div. — 220 
Fryi ng — 154 
meat — 154 
poultry — 1 54 

battering  and  breading — 154 
equipment  cleaning — 155 
fat  acceptability — 155 
fats,  antioxidants — 155 
reinspection — 154 
time,  temperature — 155 
Fumi gants 
author! zed — 39 
propri etary — 40 
Fungicides — 98,  99 
Further  processed  canned 
product — 148 


- G - 

Gambrel  1 i ng — 55 
Game 

animal s — 2 
bi rds — 1 


Garl i c — 1 1 5 

dehydrated — 1 1 5 
Garments — 23 
Gases  (fumigants) — 39 
Gelatin — 116,  132a 
General  sanitation — 21 
Germany 
East— 247 
West— 247 

Giblets— 60,  61,  119 
divi si  on  — 1 19 
parts  may  be  missing — 120 
parts  missing — 120 
without — 120 
Gizzard(s) — 60,  84,  119 
Glass,  glasses 
contai ners — 157 
ti nted — 24 

Glazed  product,  ice — 132 
Glazing,  ice — 180 
Gloves — 24,  268 
Goat(s) — 54,  76 
meat — 1 1 4 
Gondola — 33 
Grade 

mark! ng — 107 
marks — 281 

Grademark  misuse — 109 
Gradi ng — 109 
Branch — 219 
meat — 109 

carcasses — 109 
cuts — 109 
1 abel i ng , 

identi f i cati on — 109 
grademark  misuse — 109 
poul try — 1 1 0 
Grant  of  Inspection — 3 
Grass,  needle — 76 
Gravy — 184 

Great  Britain-United  Kingdom — 253 

Greece — 257 

Green  ink — 110 

Gri  ndei — 29 

Grinding — 13,  264 

Group  of  units — 176 

Gross  lesions — 270 

Guadal upe — 259 

Guaranty 

suppl i ers ' — 133 
Guards,  wrist — 23 
Guatemala — 259 
Guide,  disposition — 78 
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- H - 

Hair 

fol  1 ides — 163 
hog — 22 
roots — 163 
Haiti — 259 
Ham( s) 

Armed  Forces — 142 
canned — 289 
chopped — 184 
cooked — 1 1 6 

sliced,  gelatin  added — 116 
country — 143 
cured — 144,  184 
faci ng( s) — 87 
abscess — 76 
pressed — 184 
scotch  style — 142 
tropic  cure — 142 
Hand  cream — 24 
Handler,  nonfood — 25 
Handl i ng 
bung — 54 

head — 51 , 54,  56 , 56a 
inhumane — 45 
product — 42,  85 
vegetables — 135 
Handwashi ng — 42 
Harborage,  rodent — 37 
Hash,  corned  beef — 149 
Hazards,  contamination 
See  nonpotable  watei — 26 
Head( s) 

coveri ng — 23 
fat — 86 

handling — 51,  54,  56,  56a 
hooks — 28 

inspection — 66,  68,  69 
i ntact — 56 
presentati on — 56 
removal — 51 , 55 
scalded — 56 
skinned — 56 
unski nned — 55 
washing — 51,  55 
Heart(s)— 84,  87,  119 
beef— 116,  231 
calf— 116 
Heat 

exchangers — 18,  164 
processed  product(s) — 159 


area — 41 

Heated  water — 61 
Heating,  oven — 168 
Helper,  inspector's — 78a 
Herbicides — 98,  99,  100 
Hide-on  carcass — 68 
Hide,  spreading — 53 
Hickory  smoke — 118 
Hindquarter  inspection — 67 
Hog 

cholera — 216 
hair— 22 
Holding  pen — 21 
Holiday— 226 
Hong  Kong — 259 
Hooks,  head — 28 
Horse(s) — 56a,  69,  78 
hyperimmune — 48 
marki ng — 1 1 0 

post-mortem  inspection — 69 
Horsemeat — 248,  280,  281 
plants — 106 
Hose— 17 

Humane  slaughter — 50 
Hungary — 261 
Hydrocyanic  acid 

see  authorized  fumigants — 38 
Hydrocarbons , chlorinated — 98, 
99,  100 

Hygiene,  personal — 23 
Hyperimmune  horses — 48 


- I - 

Ice— 26,  61 
dry — 37 

glazed  product — 132 
glazing — 180 
Icterus — 73 
ID  card — 10 

Identification — 90,  105,  132 
animal — 216 
ante-mortem — 45 
carcass-head — 51 
custom  product — 2 
cuts — 109 
head — 56a 
lot— 180 

rejected  shipment — 293 
sample — 285 
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Identification  (Continued) 

Servi ce — 276 
species — 128,  270 
Identifying  material  — 105 
Identity  standards — 184 
Immediate 
acti on — 40a 

container — 33,  112,  122 
handl i ng — 102 
Import — 278 
di sposi ti on — 291 

Form  MP  410—280,  291 
noninspected  product — 291 
passed  shipment — 292 
rejected  shipment — 293 
inspection  procedure — 282 
1 otti ng — 282 

product  examination — 283 
product  sampling — 282,  286 
laboratory  samples — 288 
sampl i ng — 288 
sampling  product — 101 
special  requirements — 278 
application.  Form  MP-410 — 280, 
291 

beef  from  South  America — 278 
certi f i cati on — 278 
el igibi 1 ity — 278 
facilities,  equipment — 280 
marking,  labeling — 280a 
MPI  cooperation — 281 
U.S.  Customs  bond — 281 
Imported  cattle — 218 
Importing  countries — 228-261 
requi rements — 227-261 
see  specific  country  ' 

Improper 

procedure,  action — 14 
process! ng — 156 
Improvement  program — 208 
Inauguration,  inspection — 6 
Incidents,  reportable — 7 
Inci neratoi — 21 
Inci sions — 66 
lymph  node — 68 
Incubation — 159,  284 
daily  check,  record — 159 
except! on — 1 59 
sampling — 159 
securi ty — 159 
shi ppi ng — 1 59 

thermometer,  temperature — 159 
unsound  samples — 159 


Index— 295-312 
label  filing — 122 
Industry  marks — 281 
Inedible 

certificate,  export — 236d,  277 
byproduct — 223 
product — 223 

containei — 19,  112 
equipment — 19,  105 
faci 1 i ties — 1 5 
Inedible  and  condemned 
product — 102 
immediate  handling — 102 
i sol ation — 102 
segregation — 102 
Ineligible  product — 223 
Infiltration,  lymphocytic — 72 
Informati on 

confidential  — 1 1 
report — 186 

Ingredients — 114,  118,  132,  263, 

277 

calculation — 139 
control — 136,  137 
listing,  general  terms — 114 
meat-poultry  items — 132,  132a 
minimum  or  maximum  quanti- 
ties— 1 1 4 

nonmeat-nonpoultry  items — 

132a-136 

order  of  predominance — 114 

tags,  tissue  strips,  bands — 114 

vignette — 1 1 4 

Inhumane  handling  (livestock) — 45 
Initial  washing — 54 
Injecting  equipment,  pickle — 30 
Inject! on 
lesions — 76 
i ron — 77 
Injury — 186 
Ink(s)— 263 
green — 1 1 0 
Insani tary 
condi ti on — 21 
practi ces — 24 
Insect-rodent  control — 37 
Insect  traps — 19 
Insecticides — 38,  98,  99,  100 
aerosol s — 38 
di  spensei — 40 
gases — 39 

authorized  fumigants — 39 
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Insecticides  (Continued) 

room  ventilation,  test — 40 
proprietary  fumigants — 40 
nonresidual  — 39 
pel  1 ets — 39 
powders — 39 
repel  1 ants — 39 
residual — 38 
responsible  person — 38 
sprays — 38  . 
storage — 38 
use — 38 

Inspection — 177,  182 
ante-  and  post-mortem — 188 
ante-mortem — 44 

abnormalities,  diseases — 47 
assi stance — 44 
condemnati on — 196b 
condemned — 46 
control  — 45 
day — 44 

di sposi ti on — 46 
DOA's— 47 
equi pment — 44 
faci 1 ities — 44 
identification — 45 
inspection  day — 44 
lot— 44 

normal  animals — 46 
observation — 44 
procedure — 44 
purpose — 44 

report,  certification — 45 
segregati on — 44 
suspects — 46 
variation — 45 
appl ication — 3 
complete — 67 
delayed — 70 
emergency — 9 
formal  plans — 160 
normal  — 160 
reduced — 160 
tightened — 1 60 
grant — 3 

import  procedure — 282 
i naugurati on — 6 
1 imi ted — 12 
1 ocke) — 23 

lot— 126,  140,  147,  167,  1 

sampl i ng — 125 
material s — 163 
minimal  — 13 


normal  — 1 2 
odd-houi — 1 0 
onl i ne — 126 
operati onal — 21 
operations  affecting — 8 
point  notification — 294 
post-mortem — 66 
calves — 68 
cattle — 66 
delayed — 70 
horses — 69 
kidney — 69 
poultry — 69 
procedure — 66 
routi ne — 66 
sheep  and  goats — 68 
swi ne — 68 
preoperati ve — 20 
priorities — 21 
processed  poultry — 188 
processing,  categories — 12 
limited — 12 
minimal  — 13 
normal  — 12 
rates — 70 
refusal  — 3 
reinstatement — 6,  41 
sani tati on — 20 
suspension — 6,  41 
tongue  (swine) — 86 
viscera  table — 19 
warehouse — 182 
wi thdrawal — 6 
withhold! ng — 41 
work — 188 
Inspector' s 
author! ty — 84 
helper — 78a 
stati on — 66 

Installation,  equipment — 17 
Institutional  pack — 112 
Intact  heads — 56 
Intensity,  light — 15,  16 
Intestinal  contents — 72 
Intestine(s) — 60,  84,106 
ti  e — 53 
Inventory 
record — 223 
warehouse — 182 
Iran— 261 
Iraq— 261 
Ireland — 261 
Northern — 261m 
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Iron  injection — 77 
Isolation — 102 
Israel  — 261a 
Italy — 261a 
Items — 132 
meat-poultry — 132 
mi  seel  1 aneous — 135 
nonmeat-nonpoultry — 132a , 
263,  264 


- J - 

Jamai ca — 261c 
Japan — 261c 

Jet-vacuum  equipment — 17 
Jewel ry — 24 
Jordan — 261 h 
Jowl ( s) — 163 

pork,  slicing — 132a 
slice! — 29 

- K - 

Kenya — 261 h 
Key — 10 

Kidney(s)— 72,  84,  117 
condemnati on — 79 
cystic  lesions — 72 
i nspecti on — 69 

lymphocytic  infiltration — 72 
Knife  use — 66 

Knocking  box,  cleaning — 22 
Korea  (South) — 261h 
Kosher 

product  containers — 112 


- L - 

Label(s)  — 111  , 276,  277,  280a 
approval — 111,  1 12,  280a 
box-end — 1 1 2 
control  — 1 11,  112 
features — 1 1 3 
i ngredi ents — 1 1 4 


name  of  product — 113 
file— 122,  281 
filing— 122 

chronological  and  alpha- 
betical ordei — 122 
filing  cabinet,  separate 
file— 122 
i ndex — 123 

manila,  cardboard  sheets — 123 
single  file,  processing 
chart — 123 
small  plants — 123 
supervi si  on  — 123 
uniform  system — 122 
obsolete — 123 
transfei — 1 1 3 
use — 1 1 3 

Labeling— 12,  14,  109,  111,  115a 
132a,  225,  232a,  238,  280a 
deceptive  packaging — 122 
defects — 294 
termi nol ogy — 1 16-121 
Laboratory,  laboratories — 262 
AQC— 262 

certified — 262,  264 
chemi stry — 262 
cooperati on — 272 
microbiology — 268 
MPI— 262 

pathology — 73a,  271 
results — 140 , 141,  146 
record — 146 
sample  limits — 140 
samples — 165 , 288 
sampl i ng — 1 50,288 
servi ces — 262 
workl oad — 268 
Laceration,  tongue — 78 
Lactic  acid — 138 
Lamb 

brains — 1 1 6 
shankl ess — 279 
spri ng — 279 
tongues — 1 1 6 
Lamp,  ultraviolet — 18 
Landing  area — 51 
Lard,  refined — 117 
Large  calves — 54,  68 
Lead— 98,  99,  100 
Lebanon — 261 h 
Leghorn  poultry — 119 
Lesions 
cysti c — 72 
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Lesions  (Continued) 
gross — 270 
i njecti on — 76 
Letter 

approval  — 36 
State — 104 
Leukosi s — 84 
Libya — 261 i 
Light 

f i xture — ^15 
intensity — 15,  16 
meter — 1 5 
ultraviolet — 40a 
Lighti ng-“l 5 
Limited  inspection — 12 
operations — 12,  13 
visit  frequency — 12 
Li  ne 

pickle — 17 
speeds — 70 
Linking  machine — 29 
Li pochrome — 73 
Lips — 85,  132a 
Liquid  baits — 40a 
Litigation  samples — 266 
Litmus  paper — 27 
Liver(s) — 83,  87 
calf— 116 
condemnati on — 79 
pi eces — 76 
sausage — 185 
Li vestock — 72 

abnormalities — 47,  72 
condemned — 46 
diseases — 47,  72 
Di vi sion — 219 

Specification  Product — 219 
Examination  Service — 219 
Carcass  Evaluation 
Service — 219 
holding  pen — 21 
humane  slaughter — 50 
inhumane  handling — 45 
observati on — 44 
suspects — 46 
Loaves — 185 
Local  cooperation — 37 
Location — 280 
brand — 1 08a 
nonofficial — 223 
Locker  inspection — 23 
Locking  facility — 103 
Loi n( s) 


canned — 289 
center  cut  pork — 116 
Loops — 28 

Loss,  moisture — 65 
Lot(s)  — 140,  175,  282 
ante-mortem — 44 
di vi si  on — 279 
identi f i cati on — 180 
inspection — 125,  126,  140,  141, 

147,  169 

multiple  coded — 288 
reinspection — 160,  167 
rejection — 96,  160 
retai ned — 141 
sampling — 141,  175,  224 
size — 282 
Lotting — 88,  282 
Low  volume  plant — 1,  8 
Lubricant — 31,  36 
Lunch  period — 8 
Luncheon-potted  meat — 265 
Lung(s)— 84,  274 
pieces — 76 
Luxembourg — 261 i 
Lye  solutions — 135 
Lymphadenitis,  caseous — 76 
Lymph  ncde(s) 
i nci si  on — 68 
removal  — 76 
si  ici  ng‘ — 66 
Tb  terms — 1 

Lymphocytic  infiltration — 72 


- M - 


Macaroni  — 1 1 5 
Machi ne 

1 i nki ng — 29 
wrappi ng — 30 
Magnetic  traps — 33 
Mail— 265 
Mai  1 i ng 

air  express — 265 
boxes — 218 
franks — 265 
samples — 265 
Mai ntenance 
areas — 23 
faci 1 i ty — 37 
sani tary--23 
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Malaysia — 261-1 
Malta — 261m 
Manila  sheets — 123 
Manteca — 1 18 
pura — 1 18 
Manure — 22 

Marek' s di sease — 272 
Mark( s) 
code — 282 
export — 226 
grade — 281 
i ndustry — 281 
official  — 107 
Market  Cattle  Testing 
Program — 218 

Marking(s)  — 107,  108,  111,  231, 

280a,  292,  294 
approval  — 107,  280a 
before  inspection — 292 
carcasses — 108 
defects — 294 
devi ces — 107 
grade — 107 
horse — 1 1 0 

imported  product — 292 
other  equi ne — 1 1 0 
product,  packed — 110 
products — 107 
special  — 109 
cereal,  NFDM  added — 109 
cooked — 109 
ready-to-eat — 109 
tender — 109 
tenderloins — 1 1 0 
Martinique — 261 j 
Material(s) — 163,  168 
anti  si i p — 32 
identify! ng — 105 
inspect! on — 163 
packagi ng — 121 
raw — 165 
reject! on — 137 
sani  ti zi ng — 36 
uni  i sted — 36 
Mature  cattle — 218 
Meal , cracker — 1 1 5 
Meat( s) 

boneless — 126,  284a 
byproducts — 114 
cooked  equivalent — 149 
cuts,  branding — 109 


extracts — 287 
gradi ng — 109 
items — 132 

1 uncheon-potted — 265 
pol 1 — 85 

poultry  rolls — 149,  184 
products,  export — 222 
smoked — 11 4 

Mechanical  deboning — 153 
Medi terranean  poultry — 119 
Mel ani n — 73 
Melanosis — 73,  81 
Mercury — 98,  99,  100 
Metal(s)— 98,  99,  100 
cl  i p — 1 1 2 

container — 34,  157 
various  contaminants — 32 
Meter,  light — 15 
Method( s) 

analyti cal  — 101 
dehydrati on — 168 
freezi ng — 177 
Methyl  bromide 

see  authorized  fumigants — 38 
Metric  weight — 115a,  281 
Mettwurst — 185 
Mexi CO — 261 i 
Microbiol ogi cal 

control  and  monitoring — 42,  43 
Microbiology — 268 
Laboratory — 268 
packaging-shipping — 270,  271 
report — 271 
sampling — 268,  269 
Midshift  cleanup — 41,  42 
Migratory  water  fowl — 1,  2 
Mi  1 i tary 

product  rejection — 186 
Milk— 72 

products — 134 
dry — 134 
whole — 135 
Mi neral 

natural -earth 

see  antislip  material — 32 
oil— 142a 

Minimal  inspection — 13 
operations — 13,  14 
visits — 13 
minimum  count — 176 
Mi rror — 66 
Misbranding — 2,  186 
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Miscellaneous  items — 135 
Mi ssi ng 

eye — 47,  75 
parts — 120 

Misuse,  grademark — 109 
Mixed  product — 284 
Mixi ng — 264 
Mi xture( s) 

propri etary — 264 
spi ce — 135 

Moisture  control — 61 

management  responsibility — 62 
MPI  responsibility — 63 
inspector — 63 
moisture  controller — 64 
procedure  change — 62 
retained  product,  release — 64 
al ternati ve — 65 
moisture  loss,  calcu- 
1 ation — 65 
plant  testing — 64 
record — 65 

tables,  compliance — 62 
test — 62 

calculation — 62 
MP  Form  549—62 
procedure — 62 
responsible  person — 62 
Moi sture 

protein  ratio — 290 
pickup — 131 
Moni tori ng 

biological  residues — 97 
mi crobi ol ogi cal  — 42 
Monosodium  glutamate  (MSG) — 118, 

265 

Motion,  in — 44 
MPI  cooperation — 281 
Mucosal  diseases — 216 
Multiple 

coded  lot — 288 
unit  container — 122 
Muscle — 84 

atrophy,  breast — 81 
Mustard — 1 35 

Mutilation,  unnecessary — 66 
Mutton  meat — 114 
Myiasis — 48,  217 
Myositis,  eosinophilic — 74a 


- N - 

Natural  earth  minerals 
see  anti  si  ip  material — 32 
Neck,  without — 120 
Needle  grass — 76 
Nerve — 84 

sheath  tumoi — 75 
Netherlands — 261 j 
product  from — 278 
Netherlands  Antilles — 261k 
Net  weight — 115,  168,  284a 
catch  wei ght — 1 1 5 
def i ni ti on — 1 68 
determi nation — 168 
gross  tare  weight — 115 
pot  pies — 115 
products  in  casings — 115 
Vienna  sausage — 115 
New  Caledonia — 261k 
New  Zealand — 261-1 
NFDM— 265 
Nigeria — 261m 

Nonarrival  of  sealed  product — 274 

Noncompl i ance — 165 
Nonfederally  inspected 
product — 273,  291 
Nonfood  handler — 25 
Nonmeat  food — 124 
Nonmeat-nonpoultry  items — 132a- 
137,  263,  264 
Nonofficial  location — 223 
Nonpotable  watei — 26 

contamination  hazards — 26 
Nonpoultry  food — 124 
Nonreactor,  tuberculosis — 217 
Nonresidual  insecticides — 39 
Normal 

animal s — 46 
inspection — 12 
Northern  Ireland — 261m 
Norway — 261 n 
Notice,  advance — 8 
Noti f i cation — 273 
FO— 293 

inspection  point — 294 
regional  office — 159 
Nui sance — 105 
Number,  brand — 108a 
Nuts,  pistachio — 118 
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Objective 
phase — 97 
samples — 288 
Observation 

ante-mortem — 44 
facilities,  equipment — 66 
stunni ng — 50 
Obsolete  labels — 123 
Odd-hour  inspection — 10 
Odor,  sexual — 78 
Official 

adverti sement — 107 
establishment — 5,  226 
outside — 226 
mark — 107 
seal— 223 

Off-premise  freezing — 177 
Oil 

mi neral — 142a 
sacs — 248 

vegetable — 165,  266 
01 eomargari ne — 166 
Oman — 261n 
Oni ons — 1 1 5 

dehydrated — 1 1 5 
Open  kettle  cooking — 151 
Openi ng 

bri sket — 52 
carcass — 53,  56a 
cuts — 58 

Operation(s) — 12,  13,  14 
affecting  inspection — 8 
meat — 14 
poultry — 13 
resumpti on — 40b 
salvage — 80 
suspension — 6,  40a 
Operational  inspection — 21 
Organo-phosphates — 98,  99,  100 
Organs,  reproductive — 56a 
Ornithosis — 49,  84 
Osteopetrosi s — 84 
Outside  premises — 21,  226 
Ovary,  ovaries — 60,  84 
Oven — 17 

heating — 168 
Overflow 


chi  1 1 er — 61 
scalde) — 57 
Overhead  rail — 54 
Overlay,  sampling — 166,  167 
Overscald — 80 
Overtime — 8,  226 
Ozone — 18 

ultraviolet  lamp — 18 
use — 18 


- P - 

Pack 

i nsti tuti onal — 1 1 2 
Packaged  product — 182,  283 
Packages,  broken — 181 
Packagi ng — 12 
material  — 121 
sampl es — 270 
Packers  and  Stockyards 
Admi ni strati  on — 220 
Packi ng — 13 
Paint — 30,  36 
Paki Stan — 261 n 
Pal  1 ets — 33 
Pancreas — 68,  84 
Panes,  window — 33 
Papai n — 131 
cuts — 131 

injected  carcasses — 108a 
brandi ng — 108a 
rol 1 er  brand — 107 
Paper — 32 
coati ng — 121 
1 i tmus — 27 
Parasi tes — 82 
Parsley — 115,  118 
Partial  cooking — 151 
Partially  defatted  tissue — 165 
Parts 

may  be  missing — 120 
mi ssi ng — 120 

Passed  shipment,  marking — 292 
Pathology  laboratory — 73a,  271, 
272 

cooperation — 272 
diagnostic  assistance — 271 
MP  Form  23 — 272 
speci men 

col  1 ecti on — 271 
preparation,  formalin — 272 
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Paunch  contents — 22,  72 
Pel  1 ets — 39 
Pelt  pul  1 er — 54 
Pen,  livestock  holding — 21 
Penci 1 — 107 

Penetration,  color — 138 
Penis  removal — 52 
Pepper,  red — 118 
Peri shabl  e 

product( s)  — 157 
ti ssues — 270 
Period,  lunch — 8 
Permi  t 

research — 103 
shi ppi ng — 275 
Personal 

equi pment — 24 
hygi ene — 23 
Peru — 261 n 

Pharmaceutical  product — 85 
Phase 

object! ve — 97 
select! ve — 97 
Pheasants — 1 , 2 
Phosphated  trimmings — 185 
Phosphates,  organ — 98,  99,  100 

Phosphi ne 

see  fumigants — 38 
Photostats,  certificate — 279 
Picker — 29 
Pickle(s)  — 118,  135 

injecting  equipment — 30 
line— 17 

Picnics,  canned — 289 
Pi eces 

liver  and  lung — 76 
Pies,  pot — 115 
Pi geons — 1 , 2 
Pigments — 73,  263 
endogenous — 73 
exogenous — 73 
Pimento — 1 18 
Pimiento — 1 18 
Pins— 28 
Pi  pel i ne — 18 
Pistachio  nuts — 118 
Pizza,  trichinae  control — 153 
Placement,  can — 156 
Plans 

inspection,  formal — 160 
sampl i ng — 90 


Plant(s)— 278 
admi ssion — 10 
approval — 242,  245 
coverage — 6 
del i sted — 279 
horsemeat — 106 
improvement  program — 208 
light  intensity — 15 
1 ow“Vol ume — 1 , 8 
official  — 226 
procedure  chart — 144 
rejects — 79 
small  — 123 
spec! f i ed — 278 
test! ng — 64 
Plastic— 32,  121 
contai ners — 157 
transparent  bag — 112 
Poi soni ng — 48 
chemical — 48,  98,  99,  100 
food— 186 
Pol  and — 261 n 
Pol i shi ng — 55 
Poll  meat — 85 

Polynesia,  French  (Tahiti) — 246a 

Popping,  skins — 166 

Pork 

boneless  cured — 144 
certi fication — 279 
certi f ied — 179 
cured — 264 
cut — 1 2 

equipment  cleaning — 30 
fat— 114 

jowls,  slicing — 132a 
meat — 1 1 4 

skin— 117,  132a,  163 
detached — 117,  163 
fresh — 1 1 7 
fried — 1 17 
stomach( s) — 132a 
Porphyri a — 73 
Porphyri n — 73 
Port,  specified — 278 
Portions,  salvage — 83 
Portugal  — 261 o 

Possible  contamination  source — 30 
Post-mortem  inspection — 66 
Posts 

clean! ng — 27 
sanitizi ng — 27 
Potatoes,  dehydrated — 115 
Pot  pies — 115 


A 
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Potted  meat — 265 
Poultry — 44,  57,  78,  154,  156 
ante-mortem  inspection — 44 
barbecued  and  smoked — 143 
barbecui ng — 143 
boneless — 120 
canned,  shredded — 121 
chi  1 1 i ng — 61 
condemned — 46,  105 
cut-up — 12 

disposition  guide — 78 
fabricated — 120 
fat— 163 

from  France — 278 
game  birds — 1 
gradi ng — 1 1 0 
in  sausage — 185 
i terns — 132 
leghorn — 1 19 

meat  rolls — 149,  152,  184 
Medi terranean — 1 1 9 
portions,  salvage — 83 
post-mortem  inspection — 69 
processed — 188 

product(s)  — 105,  224,  230,  245a, 

286 

dati ng — 1 1 5a 
raw — 151 

stuffed — 177 
reinspection — 96 
reportable  diseases — 48 
rolls— 149,  152,  184 
si  aughtei — 57 
smoki ng — 143 
suspects — 46 

treated  with  additives — 121 
Powder( s) 

i nsecti cide — 39 
tracki ng — 40a 
Practi ces 

i nsani tary — 24 
vari ous — 24 

Precooked  product — 139 
Premises,  outside — 21,  226 
Preoperative  inspection — 20 
Presentation  (swine  heads) — 56 
Preservati ves — 135 
Pressed 
ham — 184 
residues — 164 


Pressi ngs — 163 

Prevention,  contamination — 56a,  152 

Priorities,  inspection — 21 

Pri vi 1 ege — 294 

Process,  canning — 156 

Process! ng 

chart— 123,  144 
improper — 156 
inspection — 12 
Product( s) 

adulterated — 272 

alleged  unsound — 274 

amenabi 1 i ty — 184 

appearance  and  composition — 175 

branding — 109 

canned— 146,  222a,  225,  263,  271, 

274,  283,  289 
further  processed — 148 
hams,  loins,  picnics — 289 
can  placement — 156 
casi ngs — 1 1 5 
cleaning,  equipment — 30 
cloth  covered — 110 
codes — 291 

laboratory  samples^ — 190 
condemned — 102,  105 
brand! ng — 105 
control — 102,  105 
contami nated — 181 
cooked — 157,  184 

meat-poultry  rolls — 152,  184 
cured — 184 

before  canning — 157 
unsmoked — 142 
custom — 2 

damaged,  defective — 293 
dating  (poultry) — 115a 
designation — 280a 
di sposal — 293 
dry — 270 
dry  milk — 134 
egg — 1 34 
el igible — 224 
enzyme  treated — 117 
examination — 225,  283 
exempted — 226 
experimental  — 1 1 1 
export 
meat — 222 
poultry — 224 
returned — 294a 
flow — 70 
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fresh — 263 

from  Netherlands — 278 
frozen — 222a,  227 
handling — 12,  42,  85 
ice-glazed — 132 
imported 

sampl i ng — 101 
i ncubati on — 284 
inedible — 102-105,  224 
equipment — 19,  105 
faci 1 i ties — 15 
label  approval — 112 
inedible  and  condemned — 102,  104 

inel igible — 223 
in  casings — 115 
marking — 107,  110 
meat-poul try — 263 
milk— 134 

mi  seel  1 aneous — 290 
mi xed — 284 
name — 1 1 3 
common — 1 1 3 
noninspected — 273,  291 
packed — 109 

packaged — 182,  263,  283 
perishable — 157,  271 
control  — 158 

cured  before  canning — 157 
other — 157 
pharmaceuti cal  — 85 
poultry — 156,  224,  286 
precooked — 139 
preparati on — 124 
raw — 184 

product  area — 41 

recall,  corrective  action — 159 

reconditioning — 181,  293 
equipment — 19 
reinspection — 222 
canned — 223 
frozen — 223 
unfrozen — 222 
reinspection  and  prepara- 
ti on  — 124 

approved  warehouse — 179-183 

boneless  meat — 126-130b 

canning — 1 56-162 

cooki ng — 149-155 

curing  and  smoking — 142-148 

freezing — 177,  178 

general  requirements — 124,  125 

i ngredi ents — 132-137 


net  weight — 168-174 
render! ng — 163-167 
returned  product — 183 
sausage — 1 38-142 
tender! zi ng — 131 
vignette,  declared 
count — 175,  176 
rejection  by  military — 186 
release — 64 
repackaged — 281 
repackagi ng — 223 
restricted — 163,  273 
retained — 64,  79 
retenti on — 159 
returned — 182,  274,  294a 
samples — 1 1 1 , 269 
sampling — 125,  282 
sealed,  nonarrival — 274 
shelf-stable — 159,  271 
acidi f i ed — 160 
control — 158,  159 
shi ppi ng 

canned  product — 159 
si  mi  1 ar — 286 
smoked — 118,  146 
solid,  mixed — 284 
soy— 137 
special  — 165 
spec! f i cation — 219 
spoi 1 age — 156 
storage — 42 
temperature — 42,  124 
unacceptabl e — 292 
uncooked — 156 
undenatured — 102 
undercooked — 283 
unfrozen — 222 
unmarked — 273 
sampled — 292 
unpackaged — 181,  182 
unsound — 225,  274 
whole  milk — 135 
with  milk  or  eggs — 135 
Program( s) — 220 
Federal -State — 266 
Fruit  and  Vegetable  Div. — 220 
Market  Cattle  Testing — 218 
moni tori ng — 97 
plant  improvement — 208 
Public  Health  Service — 221 
rodent  control — 40b 
sampl i ng — 268 
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Proporti onate 
samples — 285 
sampl  i ng — 282 
Propri etary 
fumi gants — 40 
mi xtures — 264 
Protective  covering — 122 
Protei n — 265 

Proteolytic  enzyme(s) — 47,  75,  131 

bromel i n — 131 
equi pment — 131 
f i c i n — 131 
papai n — 108a , 131, 
temperature — 131 
testi ng — 131 
Proventri cul us — 84 
Public  Health  Service — 221 
Puller,  pelt — 54 
Pump — 18 
Pus— 72 


- Q - 

Quail— 1,  2 

Quality  Control,  Approved 
(AQC)  — 125,  140,  146,  168 

Quality  Level,  Acceptable 
(AQL)— 87-96 

accept-reject  criteria — 96 
appl i cation — 88 
defect  criteria — 93 
identi fi cation — 90 
1 otti ng — 88 
random  sampling — 88 
random  cards — 88 
report — 96 
responsi bi 1 i ty — 88 
routine  reinspection — 90 
sampling  plans — 90 
rei nspecti on 
i ni ti al — 90 
plant' s own — 91 
rejected  lot — 93 
reduced — 91 
terms — 88 


- R - 


Rail,  overhead — 54 
Railroad  cars — 217 
Random 
cards — 88 
numbers — 282 
sampling — 88,  282 
Range — 176 
Rate( s) 

inspection — 70 
sampl i ng — 140 
Ratio 

moi sture-protei n — 290 
Raw 

material s — 165 
poultry — 1 51 
stuffed — 177 
product — 184 
area — 41 
Reactor( s) 

brucellosis — 47,  75,  197 
tuberculosis — 48,  75,  200,  217 
Ready-to-eat — 109 
Recall,  product — 159 
Receiving — 128,  180 
Recerti f i cati on — 227 
Recirculated  watei — 55 
Recondi ti oni ng 
product — 181 , 293 
equipment — 19 

Record(s) — 65,  79,  103,  140a,  143, 

146,  186,  266 
brand — 108 
false— 182 
i nventory — 223 
review — 273 
vi si t — 10 

warehouse — 182,  183 
Recovery  test — 50 
Rectum  tie — 56 
Red  peppe) — 118 
Refined  lard — 117 
Refining — 13,  163 
Refrigeration — 179 
Refusal,  inspection — 3 
Refuse  burning — 21 
Regi strati  on  — 186 
Regulations,  other  sources — 275 
Reimbursable  service(s) — 226, 

266,  276 
Rei ndeer — 2 


Rabies — 48 
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Reinspection — 124 
boneless  meat — 126 
byproduct — 85 
carcass — 87 
lot— 160,  167 
poultry — 96,  154 
product — 124,  222,  224 
routi ne — 90 

Reinstatement,  inspection — 6,  41 

Rejected  shipment — 293 

Rejection 

by  mi  1 itary — 186 
codes — 291 
lot— 160 
material  — 137 
Rejects,  plant — 79 
Removal 
feet — 58 
head — 51 , 58 
lymph  node — 76 
peni s — 52 

reportable  diseases — 49,  216 
udder — 52 
viscera — 53,  60 
Rendered  fat — 104 

Rendering,  refining — 14,  163-167 

control,  heat  exchangers — 164 
animal  fat — 165 
noncompl i ance — 165 
vegetable  oil — 165 
facilities,  equipment — 163 
expel  1 e\ — 30 
tank — 30 
material s — 163 
anti  oxidants — 164 
inspection — 163 
pork  skin — 163 
poultry  fat — 163 
pressi ngs — 163 
residues — 164 
restricted  product — 163 
scrap  fat — 164 
settl i ngs — 164 
settling  salt — 164 
skimmi ngs — 163 
tank  watei — 164 
special  products — 165 
oleomargarine — 166 
partial ly  defatted 
ti ssue — 165 
reinspection — 167 
skins  for  popping — 166 


Rennet — 87 

Repacking  product — 223,  281 
Repellants,  insecticide — 39 
Replacement,  brand — 108 
Report(s)  — 186,  209-215,  271 
ante-mortem — 45 
file— 45 

condemnation — 196 
condemned  livers — 196 
exception — 196 

food  poisoning,  adulteration, 
mi sbrandi ng — 186 
prompt  report — 186 
report  information — 186 
reporting  procedures — 186 
i njury — 186 
"no  kill"  — 193 
operation  suspension — 6,  40 
product  rejection  by 
mi  1 i tary — 186 
certi f i cates — 188 
inspection  work — 188 
reporting  procedures — 187 
semiannual  reports  to 
FO— 188 

reportable  diseases — 48,  216 
sani tati on — 20 
semiannual  to  FO — 188 
survey — 4 
violations — 7 
zoonoses — 186 
Reportable 
diseases — 48,  216 
i ncidents — 7 

Reporting  resumption — 193 
Reproductive  organs — 56a 
Republic  of  South  Africa — 260a 
Request,  approval — 36 
Requi rements 
general  — 124 
special  sanitation — 41 
Research 
animal s — 48 
permit — 103 

Residual  insecticides — 38 
Residue( s) — 279 
biological — 97 
chemical — 98 

antibiotics,  drugs — 101,  270 
fungicides — 98 
herbicides — 98 
insecticides — 98 
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metal s — 98 

poisoning — 98,  99,  100 
sampling  imported 
product — 101 
monitoring  program — 97 
renderi ng — 164 
Rest,  at — 44 
Restricted 

i ngredi ents — 1 36 
product — 163,  273 
Restri ction( s) — 248 

label  or  temperature — 14 
no  label  or  temperature — 14 
VS— 278 

Restroom( s) — 23 
vi sit — 24 
Results 

correl ati on — 262 
laboratory — 140,  141,  146 
single  sample — 146 
Resumpti on 

operati on — 40a 
report! ng — 196 
Retai 1 

dealer — 1 1 7 
exempt! on — 2a 
samples — 140a 
Retai ned 

lots,  sampling — 141 
product — 64,  79 
Retention,  product — 159 
Retort! ng — 14 
Returned  product — 182 
alleged  unsound — 274 
exported — 294a 
Revi ew 
draw! ngs — 4 
faci 1 i ty — 4 
record — 273 
Rework — 156 
carcass — 60 
collagen  casing — 138 
sausage — 185 
Rhinitis,  atrophic — 77 
Rinds — 132a  '' 

Ri  ngs 

see  jewelry — 24 
Roasting — 12,  153 
Rock  corn! sh 
game  hen — 118 
hen— 119 


roaster — 1 1 9 
Rodding,  esophagus — 51 
Rodent 

control — 37,  40b 
baits — 40 
box — 40a 
dry — 40a 
fountai n — 40a 
1 iquid — 40a 
sticky  boards — 40a 
tracking  powdei — 40a 
harborage — 37 

local  cooperation — 37 
facility  maintenance — 37 
evidence — 40a 

immediate  action — 40a 
ultraviolet  light — 40a 
Rodent! cides — 40 
approved — 40 
responsible  person — 38 
storage — 38 
use — 38 

Roller  brand,  papain — 107 
Rolls 

meat-poultry — 149,  152,  184 
poultry — 152,  184 
Room( s) 
clean!  ng--_27 
sani ti zi ng — 27 
vent! 1 ati on — 40 
fumigant  test — 40 
Roots,  hair — 163 
Rosi n — 55 

Routine  inspection — 66 
Rubbi sh — 22 
Ruffle  fat— 87 
Rust — 31 


- S - 

Safety — 11,  45,  51,  274 
Salisbury  steak — 185 
Salt— 121  , 135 
dry  cured — 116 
settl i ngs — 1 64 
Salvador  (El) — 261o 
Salvage 

operati on — 80 
port! ons — 83 
Samoa,  Western — 261v 
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Sampl e( s) 

category — 288 
compani on — 262 
decomposed — 270 
defrosti ng — 285 
del i very — 1 1 1 
di agnosti c — 270 
five  average — 146 
from  each  plant — 225 
frozen — 285,  286 
identification — 285 
1 aboratory““l 65 , 288 
1 imi ts — 1 41 
1 itigation — 266 
numbe) — 269 
mai 1 i ng — 265 
packagi ng — 270 
preparati on — 263 
product — 1 1 1 , 269 
proportionate — 285 
records — 266 
retai 1 — 1 40a 

selection — 160,  263,  283 

shipping — 265,  270 

single  results — 146 

size — 269,  283 

special  — 265 

STS-PS— 266 

thawed — 270 

tubes — 218 

types 

object! ve — 288 
select! ve — 288 
unsatisfactory — 265,  270 
decomposed — 270 
thawed — 270 
unsound — 159 

product  retention — 159 
recall,  corrective  action — 159 
veri f i cation — 262 

Sampling — 101a,  125,  140,  149,  159, 
268,  288 
equi pment — 268 
bags — 268 

centrifuge  tubes — 269 

forceps — 268 

gloves — 268 

scalpel s — 269 

sci ssors — 269 

shipping  containers — 269 

swabs — 268 

tongue  depressors — 269 


forms — 289 
frequency — 288 
hi  story — 288 
imported  product — 101 
i ncubation — 159 
laboratory — 144,  150,  288 
lot— 125,  141,  175,  224 
onl i ne — 269 
overlay — 166,  167 
procedure — 269,  289 
product — 125,  282 
programs — 268 
proport i on ate — 282 
random — 88,  282 
retained  lots — 141 
skin — 166,  167 
species  identification — 128 
specific  procedure — 289 
canned  hams,  loins, 
picnics — 289 

canned  pork  product — 289 
moisture-protein  ratio-290 
stati sti cal  — 282 
water — 26 
Sani tary 

dressi ng — 54 
mai ntenance — 23 
Sanitation — 20-43,  179 
chemical  compounds — 35 
facilities  and  equipment — 27 
general  — 21 

insect  and  rodent  control — 37 
i nspection — 20 
personal  hygiene — 23 
report — 21,  21a,  21b 
special  requirements — 41 
water  supply — 25 
Sani tizi ng — 27 
compartments — 27 
material — 36 
posts — 27 
rooms — 27 
walls— 27 
Saudi  Arabia — 261o 
Sausage — 138 

cooked — 138-142a,  185,  263,  264 

casi ng — 1 38 
catch  wei ght — 1 1 5 
dry,  semi  dry — 142a,  185 
mineral  oil — 142a 
water,  wine — 142a 
fresh  pork — 138,  185 
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Sausage  (Continued) 

sampling,  compliance — 138 
1 i vei — 185 
poultry  in — 185 
rework — 185 
Vienna — 1 1 5 
Saw,  band — 29 
Sawdust — 32,  143 
Scalded 

carcass  washing — 56a 
heads — 56 
Scalding — 55,  57 
overt 1 ow — 57 
tank — 28 
tongue — 86 
Scales — 171 
Scalpel s — 269 
Seal  pi ng — 55 
Sea) — 74 
ti ssue — 81 
Schedule,  work — 8 
Sci ssors — 269 
Scotch  style  ham — 142 
Scrap  fat — 164 
Screen — 18 

Seafood  facilities — 16 
Seal(s)  — 103,  108 
breaking — 180,  274 
official — 223 
shipping  under — 293 
Sealed 

product,  nonarrival — 274 
Seal i ng — 273 
contai ners — 273 
faci 1 ity — 103 
notification — 273 
vehicles — 273 
Securi ty — 224 
i ncubati on — 159 
Segregation — 102 
ante-mortem — 44 

alternative  (livestock) — 45 
Selection,  samples — 160,  263, 
283 

Select! ve 
phase — 97 
samples — 288 
Selenium — 99,  101 
Semiannual  reports--188 
Semidry  sausage — 142a,  185 
Separate  equipment — 105 
Separation,  custom  product — 2 
Septi cemi a — 82 


Serum — 270 
Servi ce( s) 
areas — 23 

Carcass  Evaluation — 219 
Carcass  Data — 220 
Certification — 224,  276 
Examination — 219 
Food  Inspection — 277 
faci 1 ities — 277 
i ngredi ents — 277 
labels— 277 
Identi f i cati on — 276 
labels— 276 

operations  covered — 276 
termi nation — 276 
inedible  certificate  for 
export — 277 
1 aboratory — 262 
consultative — 268 
type — 268 
Public  Health — 221 
reimbursable — 226,  266,  276 
termi nati on — 276 
Veteri nary — 216 
Settl i ng( s)  — 164 
salt— 164 
Sewing,  skin — 81 
Sexual  odo) — 78 
Shankl ess — 118 
lamb— 279 
Shanks 

for  edible  use — 58 
Shavi ng — 56 
Sheep 

brains — 116 
tongues — 1 16 
Sheep  and  goats 

caseous  lymphadenitis — 76 
needle  grass — 76 
post-mortem  inspection — 68 
slaughter,  dressing — 54 
Sheets 

manila,  cardboard — 123 
Shelf-stable  product — 159,  271 
acidi f i ed — 160 
heat-processed — 159 
Shi pment( s) 
import 

approval  — 280 
marki ng — 292 
passed — 292 
rejected — 293 
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inedible,  cond.  material  — 104 
State  lettei — 104 
Shipping — 13,  128,  144,  180 
approval  — 279 
canned  product — 159 
containers — 112,  269 
cured 

boneless  pork — 144 
ham — 144 
permi t — 275 
samples — 265,  270 
under  seal — 293 
Shoes,  see  footweai — 24 
Shovel  — 33 

Shoulders,  dropping — 56a 
Shredded,  canned  poultry — 121 
Shrink  test — 144 
Shrouded  carcasses 
brandi ng — 108 
Shroudi ng — 53 
Shrouds — 28 
Sides,  beef — 90 
Silent  cutter — 264 
Similar  products — 286 
Si ngapore — 261 p 
Singeing — 55,  57 
Single 
file—123 

sample  results — 146 
Siphonage 

see  back“Si phonage — 26 
Size,  lot — 282 
Sketch  approval — 123 
Skewer — 32 
Skimmi ngs — 163 
Skin(s)— 84,  120,  132 
abnormal i ty — 54 
detached — 117,  163 
poppi ng — 166 

definitions — 166 
rei nspecti on — 167 
sampl i ng — 166 
pork — 117,  132a,  163 
detached — 117,  163 
fresh — 1 1 7 
fried — 117 
hair  follicles — 163 
hair  roots — 163 
jowl s — 163 
sewi  ng — 81 
Ski nned 

carcass — 68 


washi ng — 56a 
heads — 56 

Skinning — 52,  54,  56,  264 
"bed”  system — 52 
cold — 54 

"on-the-rail"“52 
tail — 52 
warm — 54 

Slack  barrels — 34 
SI aughter — 50 
delayed — 45 
emergency — 47 
humane — 50 
procedures — 51 
spraying  before — 56a 
suspension — 48 
Slaughter  and  dressing — 50 
humane  slaughter — 50 
1 i vestock — 50 
1 ive stock-poultry — 50 
procedures — 51 
cal ves — 54 
cattl e — 51 
horses — 56a 
poultry — 57 
sheep  and  goats — 54 
swi ne — 55 

Sliced  cooked  bacon,  gelatin 
added — 1 1 6 
SI  i cei — 29 
bacon — 29 
jowl — 29 
SI ici ng — 12 

lymph  nodes — 66 
pork  jowl s — 132a 
SI i ght — 1 
Small  plants — 123 
Smoke — 143 

f 1 avori ng — 1 18 
hickory — 118 
making  equipment — 30 
Smoked 

meats — 1 14 
poultry — 143 
product — 118,  146 
Smokehouse — 17 
Smoking — 12,  14,  143 
poultry — 143 
Snouts — 86,  132a 
Sodium  caseinate — 136 
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Sol id( s) 

corn  syrup — 140 
product — 284 
sorbi tol — 139 
Sol uti on( s) 
freezi ng — 36 
lye— 135 

Sorbitol  solids — 140 

Soup — 184 

Source 

possible  contamination — 30 
watei — 25 
South 

Africa,  Republic — 260a 
America,  beef — 278 
Korea — 261 g 
Sows — 86 

Soy  product — 137 
Spacing,  carcass — 51,  56 
Spai n — 261g-l 
Special 

marki ng — 109 
products — 165 

sanitation  requirements — 41 
samples — 265 

Species  identification — 128,  270 

Specification,  product — 219 
Specif i ed 
plant — 278 
port — 278 
Specimen( s) 

collection — 74,  271 
preparati on — 272 
tubercul osi s — 217 
Speeds,  line — 70 
Spi  ce 

extracts — 1 1 5 
mi  xtures — 135 
turmeri c — 121 
Spleens — 84,  87 
Splitting,  carcass — 53 
Spoi 1 age — 156 
Spots,  cold — 124 
Spraying  before 
si  aughtei — 56a 
Sprays 

chlorinated  watei — 25 
insecticides — 38 
Spreading,  hide — 53 
Spring  lamb — 279 
St.  Vincent  Island — 261o 
Stags — 86 
Stain,  tongue — 78 


Stamp( s) — 107 
control  — 223 
Standards 
conduct — 1 1 

identity,  composition — 184 
loaves — 185 

phosphated  trimmings — 185 
product — 184 

amenabi 1 i ty — 184 
cooked — 184 
cured — 184 
raw— 184 
sausage — 185 
cooked — 185 
fresh — 185 
rework — 185 
semi  dry — 185 
Standby  duty — 8 
Staples — 32 
Starch — 121a 
State  letter — 104 
Station,  inspector's — 66 
Statistical  sampling — 282 
Steak,  Salisbury — 185 
Steam — 143 
Steami ng — 154 
Steel  wool — 32 
Stencil(s) — 107,  110 
Sterilization,  field — 269 
Stick  wound — 77 
Sticky  boards — 40a 
Stockinet — 121a 
Stomach(s) — 86,  86a,  106 
contents — 72 
pork — 1 32a 
unscalded — 229 
Storage — 106,  181 
cl othi ng — 23 
di scontinued — 182 
dry— 22 

insecticides,  rodenticides — 38 
product — 42 

inedible  and  cond. — 103 
separate — 182 
vegetables — 135 
Strai  nei — 18 
String  tag — 112 
Strips,  tissue — 114 
Stuffed 

raw  poultry — 177 
Stuf fer — 29 

Stunner,  captive  bolt — 50 
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Stunning,  electric — 50 
Styl  e 

country — 185 
farm — 185 
scotch  ham — 142 
Supervision — 123,  294 
direct — 1,  293 
Supervisory  visits — 10 
odd-hour  inspection — 10 
visit  record — 10 
Suppliers'  guaranty — 133 
Supply 

brand — 108 
water — 25 
Suri nam — 261 r 
Survey — 4,  179 
Suspect(s) — 46,  72 
1 i vestock — 46 
poultry — 46 
tag — 46 

tuberculosis — 48,  76,  200 
Suspension 

inspection — 6,  41 
operation — 6,  40a 
slaughter — 48 
Swabs — 268 
Sweden — 261 r 
Swine — 55,  76,  86 

post-mortem  inspection — 68, 

Swi tzerl and — 261 t 
Swollen  cans — 284a 
Synovial  fluid — 270 
Synovi ti s — 82 
Syrup,  corn — 140 
System 

cl ean-i n-pl ace — 17 
label  filing — 122 
Systemic  condition — 29,  271 


- T - 

Table(s) 

automated  moving — 28 
control  — 62 

viscera  inspection — 19 
Tag(s)  — 103,  114 
fastener — 32 
stri ng — 1 1 2 
suspect — 46 
Tagging,  carcass — 72 


Tail(s)— 87 
ski nni ng — 52 
Talc— 121a 
Tank( s) 

inedible — 19 
render! ng — 30 
scaldi ng — 28 
water — 164 
Tattoo  (swine) — 46 
Tears — 80 

Temperature — 61,  131,  159 
fryi ng — 155 
i ncubati on — 159 
product — 42,  124 
Temporary  approval 
label— 123 
Tender — 109 
Tender! zation — 131 
Tender! zi ng — 131 
Tenderloins — 1 1 0 
Termination,  service — 276 
Terminology,  labeling — 116 
Terms — 88,  226 
Test 

carotenosi s — 73 
chi  or! ne — 25 
enzyme — 131 
fumigant — 40 
69  moisture — 62 

recovery — 50 
shrink — 144 
thi rty-thi rty — 144 
Testicle — 84 
Test! ng 

moisture  pickup — 131 
Market  Cattle  Program — 218 
plant — 64 
tender! zation — 131 
Thermocouples — 125 
Thermometer — 61,  159,  179 
Thirty-thirty  test — 144 
Thorns,  cactus — 74 
Thuri  nger — 185 
Tie 

bung — 53,  56a 
esophagus — 53 
i ntesti ne — 53 
rectum — 56 
Time — 293 
cool i ng — 156 
fryi ng — 155 
mai 1 i ng — 265 
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Tin,  30-pound  can — 34 
Tinted  glasses — 24 
T i ssue( s) — 270 
affected — 84 
di seased — 272 
partially  defatted — 165 
perishable  product — 270 
scar — 81 
strips — 1 1 4 
Tobacco — 24 

Tobago  or  Trinidad — 261t 
Tongue( s) — 86 
depressors — 269 
inspection — 66,  67,  86 
1 acerati on — 78 
scaldi ng — 86 
sheep-lamb — 1 1 6 
stai n — 78 
trimmi ngs — 1 16 
Tonsil  — 74 

Topping  withers — 56a 
Toxemi a — 82 
Tracking  powdei — 40a 
Trailer — 33,  217 
Training — 20 
f i 1ms — 66 
Tranqui 1 i zer 

see  escaped  animals — 47 
Transparent  plastic  bags — 112 
Transport 

vehicle  cleaning — 217 
Transportation — 273,  274 
animal  food — 274 
certi f i cati on — 273 
damage — 293 
nonarri val , sealed 
product — 274 
nonfederally  inspected 
product — 273 
record  review — 273 
return  of  unsound 
product — 274 
other  sources  of 
regul ati ons — 275 
unmarked,  restricted 
product — 273,  274 
Traps 

electric,  insect — 19 
magneti c — 33 

Trichinae  control — 142,  153 
exempt! on — 142 
Trimmi ng( s) — 53 


phosphated — 185 
tongue-cheek — 1 16 
Trinidad  or  Tobago — 261r 
Tropic  cure  ham — 142 
Truck(s) — 33,  217 
i nedibl e — 19 
vi scera — 28 
True  container — 112 
Tuberculosis — 75,  78,  82,  217 
abscess — 76 
exposed — 48,  76,  200 
imported  cattle — 218 
nonreactoi — 217 
reactor(s) — 48,  75,  200,  217 
specimens — 217 
suspects — 48,  76,  200 
terms — 1 
Tubes 

centri fuge — 269 
sampl e — 218 
Tumor( s) 

nerve  sheath — 75 
Turmeric  spice — 121 
Tying 
bung — 53 

esophagus — 51 , 53 
i ntesti ne — 53 
rectum — 56 


- U - 

Udder  removal — 52 
Ulcer— 74 
Ultraviolet 
1 amp — 18 
1 ight — 40a 
Unacceptabl e 
carcass — 60 
compounds — 35 
product — 292 
Unborn  calves — 103 
Uncooked  product — 156 
Undenatured  product — 102 
Undercooked  product — 283 
Underweight — 225,  294 
Unfrozen  product — 222 
United  Arab  Republic — 260a 
United  Kingdom-Great 
Bri tai n — 253 
Uni  ts 

defect! ve — 282 
group — 176 
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Uni i sted 

conditions — 79,  196c 
di seases — 196c 
material  — 36 

Unmarked  product — 180,  273,  292 

Unnecessary  mutilation — 66 
Unpackaged  product — 181,  182 
Unpressed  residues — 164 
Unsatisfactory  samples — 265,  270 

Unscalded  stomachs — 228 
Unskinned  heads — 55 
Unsmoked  product — 142 
Unsound 

alleged,  product — 225,  274 
samples — 159 
Urinary  bladdei — 53 
U.S.  Customs 
approval  — 279 
bond — 281 
Use 

faci  1 i ty — 5 
insecticides — 38 
kni fe — 66 
ozone — 18 
tobacco”“24 
Used  container(s) 
drum — 34 
fiberboard — 34 
wooden — 34 

U.S.  Insp'd  and  Condemned — 108 

U.S.  Passed  for  Cooking — 108 
Utensi 1 s 

cl eani ng — 27 
sani ti zi ng — 27 
Uterus — 53 


- V - 

Vari ati on 

ante-mortem  control — 45 
Various  metal  contaminants — 32 
Vats,  curing — 35 
Veal 

cutl et — 184 
meat — 1 14 
Vegetabl e( s) — 135 
handling — 135 
lye  solutions — 135 
oil  — 165,  266 


storage — 135 
Vehicle(s) 
cl eani ng — 217 
seal i ng — 273 
Venezuela — 261 u 
Venti 1 ati on , - room — 40 
Verification  samples — 262 
Vesicular  diseases — 48 
Veterinary  Services  (VS) — 216 
ANH/VS  forms— 215b 
animal  identification — 216 
foreign  diseases — 216 
imported  cattle — 218 
Market  Cattle  Testing 
Program — 218 

reportable  diseases — 216 
reporting  procedures — 216 
responsibi 1 ity — 291 
restri cti ons — 278 
transport  vehicle  cleaning — 217 
Vienna  sausage — 115 
Vignette,  declared  count — 114, 
175,  284a 

declared  count — 175,  176,  284a 
product  appearance  and 
composi ti on — 175 
def i ni ti ons — 175 
lot  sampling — 175 
Vi  negai — 138 
Violations — 7 
report — 7 
Vi scera — 22 

inspection — 67,  68,  69 
tabl e — 19 
removal — 53,  60 
truck — 28 
Visit(s) 

frequency — 12 
record — 10 
restroom — 24 
supervi sory — 10 
warehouse — 182 
Volatile  chemicals — 36 
Vol ume , 1 ow  plant — 1 , 8 
VS  restrictions — 278 


- W - 

Wal  kway — 1 5 
Walls 

cleani ng — 27 
sanitizing — 17 
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Warehouse,  approved — 179 

approval,  classification  — 179 
appl ication — 179 
survey — 179 

facilities,  equipment,  sani- 
tati on — 179 
inspect! on — 182 
lot  identification — 180,  180a 
product  reconditioning — 181 
records — 181 , 182 
seal  breaking — 180 
shipping,  receiving — 180 
storage — 181 
wi thdrawal — 182 
Warm  skinning — 54 
Washi ng 
animal  — 51 

carcass — 53,  55,  56a,  57 
scalded — 56a 
ski nned — 56a 
final — 54,  56a,  60 
head — 51 , 55 
ini ti al — 54 
Waste 

contai ners — 34 
di sposal — 22 
Watches,  wrist 
see  jewelry — 24 
Water — 25 ,61,1 42a 
compressor — 26 
condenser — 26 
cool i ng — 1 56 
fowl  — 1 , 2 
heated — 61 
reci rcul ated — 55 
supply — 25 
back-si phonage — 26 
chi ori nati on — 25 
i ce — 26 

nonpotabl e — 26 
reuse — 26 
sampl i ng — 27 
source — 25 
tank — 164 
Wax  finishing — 16 
Wearing  apparel — 23 
Weasands — 87 
Wei ght 

catch — 1 1 5 
gross  tare — 115 


metric — 115a,  281 
net— 115,  168,  284a 
underweight — 225,  294 
Welded  equipment — 32 
Welfare  facilities — 23 
West  Germany — 239 
Western  Samoa — 261 u 
Whole  milk— 135 
Wholesale  cuts — 281,  285 
Window  panes — 33 
Wi  ndpipes — 1 17 
Wi  ne — 142a 
Wire  brushes — 32 
Wi thdrawal 
drug — 48 
inspection — 6 
warehouse — 183 
Withers  topping — 56a 
Withholding  inspection — 41 
Without 

necks  and/or  giblets — 120 
Wood — 143 

Wooden  container — 34 
used — 34 
Wool , steel  — 32 
Work 

inspect! on — 188 
schedule — 8 
Workday — 8 
Workl oad 

1 aboratory — 268 
Wound,  stick — 77 
Wrapping  machine — 30 
Wri  St 

guards — 23 
watches 

see  jewelry — 24 


- X — X - 
Xanthosi s — 73 


- Y - 

Young  chicken,  cornish — 119 
Yugoslavia — 261 u 


- Z - 

Zone  concept — 141 
Zoonoses — 186 
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